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FULLY AUTOMATIC MOULDING 


INSTALLATIONS 


Combination types 
for solid chocolate goods and chocolate with 
centers of cream, nougat, caramel, toffee, 
ete. 
Special types 
for solid chocolate goods as bars, tablets, etc. 
small goods as pastils, lentils, buds, cat tongues, 
napolitans, etc. 
Couverture slabs, 
chocolates with inserted. centers as. hiscuits, 
cherries, peppermints, etc. 
chocolates with deposited centers of cream, 
nougat, caramel, toffee, etc. 
hollow chocolate figures as Easter eggs, ani- 
mals, fancy figures, Santa Claus, ete. 


Installations built individually 
after range of production, capacity and instal- 
lation space. 

The JENSEN Installations 
have been supplied for 35 years to hundreds of 
large and small chocolate factories all over the 
world. 


@) MIKROVARK 44 


American Branch Office: 
MIKROVAERK (Canada) LTD., 90 ADVANCE ROAD, TORONTO 18, ONT., TEL. BELMONT 1-2259 
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A flavor as fash 0s spr! 


WILD PEACH is another zestful miracle from our flavor 
laboratories. It has instant T-appeal. “T” is for taste, of course, 
and WILD PEACH has one all its own: a rich yet cool tanginess, 

a luscious, fresh-as-a-breeze flavor. Irresistible! Try it and 

you'll agree. WILD PEACH is especially tempting in hard candies, 
pectin jellies, fondants and crystallized creams—delicious, too, in 
ice cream, gelatine desserts and cookie fillings. And since 

one taste is worth a thousand words, we’ll be happy to send you 

a FREE sample of this new flavor. Write today. 


FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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Valencias 


plus the " 
know-how of 4 
Sunkist Grower 3 A 


to make the best orange oil for you! 


It takes just the right proportion of the rich oil of flavorful California Valencias 
..-plus the aromatic oils of deep-colored navels...and the unmatched experi- 
ence and skill of the Sunkist Growers in citrus product manufacture, to produce 
the best orange oil for you — Exchange Brand, U.S.P. 


Precisely blended . . identical in quality and strength, batch after batch... 
Exchange Brand Orange Oil is insurance that your products will maintain 
superiority batch after batch, year after year. 


Ask your distributor for Exchange Brand Orange Oil — in the sealed con- 
tainer. It adds so little to the cost of finished goods, you cannot afford to pay less. 


® 
Orange Oil U.S.P. 
California Cold-pressed 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT « ONTARIO, CALIF. 
Distributed in the U.S. and Canada by: 


Dodge & Olcott, Inc. 

180 Varick St., New York 14, N.Y. 
Fritzsche Brothers, Inc. 

76 Ninth Ave., New York 11, N.Y. 


Ungerer & Company, Inc. 
161 Avenue of the Americas, 





New York 13, N.Y. 
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eandy business 





Candy men speak on safety 


Joseph Wohlfeil of Curtiss Candy Co., Burton 
May of Mars, Inc. and Al Casharet of Reed Candy 
Co. will share the spotlight at the Confectioners 
Division of the National Safety Council’s Food and 
Beverage Congress on October 19th at the Sheraton 
Towers Hotel, Chicago. Wohlfeil will speak on 
“Employee Indoctrination Program” and Casharet 
will lead the discussion on that topic. Mr. May 
will be the discussion leader on “Supervision’s Re- 
sponsibility” but the speaker on that topic has not 
yet been announced. 





Register replaces Tuttle at NCA 





joined Planters 43 years ago and was named presi- 
dent of the company in 1956. 





New director at CandyGram 


George G. Creal, vice president of marketing 





Package candies lead June rise 


Packaged candies selling for under $1 per pound 
rose over 10% from June last year, leading a total 
industry advance for the month of 6%. The first 
six months now show an increase of 8% over the 
same period of 1958. 








Estimated sales 
year to date 


Estimated sales 
of current month 
and comparison 
une Percent 
959 change 
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First 6 months 
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been elected to the board of directors of Candy- 
Gram. 








TOTAL SALES OF SELECTED 
ESTABLISHMENTS 91,036 34,436 626,230 +2 255,895 +5 
Package goods made to 
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Make the Man from Blumenthal the anchor man on your team of 
suppliers. You can be sure he will steer you right on the time to buy 


chocolate. And when it comes to quality of product, it’s clear sailing 


when you 


See Your Man from... 


BLUMENTHAL BROS. CHOCOLATE CO. 


MARGARET AND JAMES STS., PHILADELPHIA 37, PA. 
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NCA appointments 


William T. Reed, president of Reed Candy Com- 
pany has been appointed to the NCA’s board of 
directors and Robert H. Reese, chairman of the 
board of H. B. Reese Candy Co. has been named 
chairman of the Peanut Advisory Committee. Both 
of these appointments were made to fill unexpired 
terms of office created by the resignation of Charles 
F. Scully. 





Holzer sells Sylvan Sweets 


J. A. Holzer has sold a majority interest in Slyvan 
Sweets Co., Easton, Pennsylvania, but will con- 
tinue to serve the firm as a director. Mr. Holzer 
has announced plans to set up a brokerage firm 
in Easton. 





Reymers leaves candy field 


Reymer & Brothers, Inc., Pittsburgh has sold their 
retail outlets to Dimling Company and has dis- 
continued the manufacture of all candies. The com- 
pany has been making candy since 1846. 





Curtiss VP in CIA 


Richard F. Lindquist, vice president-finance, The 
Curtiss Candy Company, has been elected to mem- 
bership in the Controllers Institute of America. 





Ads set for lemon chips 


Baker's Lemon flavor chips manufactured by the 


) Jell-O Division of General Foods, will be backed 
) up in their introduction by full color, half page 
» ads in This Week, Parade and other Sunday sup- 


plements. The advertising campaign also includes 
network television commercials on such shows as 
“Day In Court”, “I Love Lucy”, “Beat the Clock” 
and “Whom Do You Trust?” Point-of-purchase 
materials include recipe pad leaflets, posters and 
shelf strips. 





Heidelberger forms new company 


Mark J. Heidelberger has formed a new candy 
manufacturing company specializing in custom 
made candies for department stores and a select 
clientele. The new firm, Mark J. Heidelberger Co., 
is headquartered at 1721 North Phillip St., Phila- 
delphia. Production began on August 10th. 





Cherry Chocolate Marsettes 


Mars, Inc. will introduce cherry chocolate Mar- 
settes in October giving the company three flavors 
in its chocolate Marsettes line. They will be mar- 
keted in a variety of 10 cent roll package forms, 
window boxes and bulk. 
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End 


by Drying 


Transporting 
Candy on... 


Sanitation Problems 








Tote 
your 


line trays of reinforced molded fiber glass end 
sanitation problems, reduce maintenance and 


lower materials handling costs. Here’s how: 

e Give you smooth, non-porous surfaces and 
rounded corners... there’s no place for dirt to hide. 

e Make cleaning easy . . . just dip in hot water or 
run through steam. 

e Eliminate nails, splinters, peeling. Toteline trays 
retain no odors. 

e Speed drying by giving access to air. 

e Dust-proof, air-tight model available. (See below.) 

e Available in different sizes and colors. 

e Integral stacking blocks molded on the outside. 


Use the attached coupon below 
for further information 
or for trained engi- 
neering help on 


your 


handling problems. 









materials 


SRLO TEENIE, 


MOLDED FIBER GLASS TRAY CO., LINESVILLE, PA. 


OFFICES IN PRINCIPAL CITIES AND CANADA 


World's Largest Producer of Reinforced Plastic Trays and Tote Boxes 


Return the attached coupon with your letterhead for more information 


Please tell me more about Toteline Products and how they solve materials handiing 














problems. ‘ 
CO I'm interested in the sanitary tray CO I'm interested in the dust-proof tray 
Name Title 
Company 
Address City 
| en 















CALENDAR 


September 12; Carolina Confectionery Salesmens’ Club, 
luncheon meeting, S & W Cafeteria, Charlotte, 
N.C. 


September 12; Kansas City Candy Club, luncheon 
meeting, Town House Hotel, Kansas City, Kansas. 


September 20-23; Philadelphia National Candy Show, 
Benjamin Franklin Hotel, Philadelphia, Pa. 


September 21; Confectionery Salesmens’ Club of Phil- 
adelphia, 1:30 P.M. meeting, 2601 Parkway, Phil- 
adelphia, Pa. 

September 26; Southwestern Candy Salesmen’s Club, 
luncheon meeting, Sammy’s Oak Lawn Restaurant, 
Dallas, Texas. 


October 3-8; International Bakers’ & Confectioners’ 
Union, 45th exhibition, London, England. 


October 5; Denver Mile Hi Candy Club, breakfast 
meeting, 7:30 A.M., Denver Athletic Club, Denver, 
Colo. 


October 5; Retail Confectioners of Philadelphia, 6:30 
P.M. meeting, Dairy Maid Restaurant, Germantown 
Ave., Philadelphia, Pa. 


October 9; St. Louis Candy Sales Association, 7:30 
P.M. meeting, Congress Hotel, St. Louis, Mo. 


October 31; Gropher Candy Club, luncheon meeting 
12:30 P.M., Normandy Hotel, Minneapolis, Minn. 


October 31-November 3; National Automatic Merchan- 
dising Association, convention and exhibition, Navy 
Pier, Chicago, IIl. 


November 2-5; Air-Conditioning and Refrigeration In- 
dustry, 11th Exposition, Atlantic City, New Jersey. 


November 3-5; Canadian National Packaging Expo- 
sition, Toronto. 


November 8-12; National Association Concessionaires, 
convention and trade show, Hotel Sherman, Chi- 
cago, Il. 


November 16-18; Packaging Institute, 21st national 
packaging forum, Statler-Hilton, New York City. 


November 17-20; Packaging Machinery Manufacturers 
Institute Show of 1959, New York Coliseum. 


December 10 & 11; WCSA, convention and annual 
meeting, LaSalle Hotel, Chicago. 


1960 


January 17-21; Philadelphia National Candy Show, 
Benjamin Franklin Hotel, Philadelphia, Pa. 


January 24-26; NCWA, Western candy show and con- 
vention, Mark Hopkins Hotel, San Francisco, Calif. 


March 9-11; Western Candy Conference, Claremont 
Hotel, Berkeley, Calif. 


April 27-29; PMCA, 14th annual production conference, 
Franklin & Marshall College, Lancaster, Pa. 


April 20-27; Interpack, 2nd international packaging 
exhibition, Dusseldorf, Germany. 


June 5-9; National Confectioners Association, 77th an- 
nual convention, Philadelphia, Pennsylvania. 


June 9-12; New York Candy Club & Metropolitan 
Candy Brokers Assn., 5th annual candy show, Trade 
Show Building, New York City. 


July 30-August 4; NCWA, 1960 convention, Sheraton- 
Park Hotel, Washington, D.C. 


NEWSMAKERS 


Chas. Pfizer & Co. has elected J. Philip Smith a vice 
president and named him head of Pfizer Laboratories. 
Paul E. Weber will succeed Smith as general man- 
ager of the chemical sales division and Malcolm K. 
Nielsen has been appointed sales manager of this 
division. 





The Philadelphia office of Fritzsche Brothers, Inc. 
has moved from downtown Philadelphia to 7 Wynne- 
wood Road, Wynnewood, Pa. 


Shulton, Inc. has announced that Robert V. Knapp 
has been appointed a sales representative for their 
Fine Chemicals Division. Mr. Knapp will cover the 
New York metropolitan area and New England. 


Riegel Paper Corporation has appointed Norval W. 
Postweiler manager of packaging materials sales suc- 
ceeding Charles Schaehrer who was recently elected 
vice-president and was made sales manager of the 
specialty products division. 











ALL ABOUT CANDY AND 
CHOCOLATE 
is the only general reference work now 


published in your field. 


Every person who is connected with the 
confectionery industry should have a 
copy of this book in his library. 


Order your copy now — only $4.50 


National Confectioners Association 
36 South Wabash Avenue, Chicago 3, Ill. 


Name 














copies 


Zone State 





Bill Us 
(Postage Charged) 
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' Ambrosia food of the gods 

Coatings are your assurance of the 

final touch of quality for your 
ae finest candies. Choose from Milks, 

Vanillas, Bitter Sweets, or 

Fondant Chocolate Coatings. 

! 

1 

) 

t 

i} 

! 





For samples and more information write to: 
AMBROSIA CHOCOLATE COMPANY 
Milwaukee 3, Wisconsin 


fioner Manufacturers of fine chocolate and cocoa since 1894 








Sweet Swingers 


The season had its usual quota 
of golf outings, too numerous to 
mention, even if we knew of them 
all. These shots are from four of 
them, and might indicate that one 
reason for the summer slump in 
candy sales is that the candymakers 
are too busy to be bothered to 
make it. 


Production Club 
Clinton Outing 


Ready to go at the Clinton Corn Process- 
ing outing. Vic Triggs, Al Allured, Al Anton 
and Bill Dils. 


Van Zyl, Bendixon, Miller and Junge make 
a foursome at Clinton. 


Calm in the midst of much activity are 
Wally Meyer, George Hearth and Dick Cool- 
ing at Clinton, lowa. 


PMCA annual meet at Galen Hall 


Under the welcome sign at the PMCA 48th 
annual meeting at Galen Hall, Pennsylvania, 
Ted and Mrs. Zolper, Howard Gage, and 
Frank Wolf. 


Pickett, Heidelberger, 
Galen Hall foursome. 


lee and Jackson, 


Looking things over at Galen Hall. Bill 
Sparks, Charles Hopkins and Bob Regan. 


At the PMCA get-to-gether at Galen Hall 
all set to go are Meehl, Spaeth, Cottrell and 
Shunk. 


Candy Production Club 


The golf committee responsible for th> © 


success 


Breaker, Duane Tiger, Frank Puch. 


of the Chicago Candy Production | 
Club Golf Outing on August 19th at the Elm- © 
hurst, Illinois Country Club. Bud Enzer, Mat ~ 


Candy Production Club foursome Kaplan, © 


Shankman, Stein & Johonnot. 


Chicago Candy Club 


Doing it the easy way at the Chicago 
Candy Club outing are Al Sisco and Duane 
Tiger. 


Also seen resting at the Chicago Candy 
Club golf outing Waller, Stankus, Chaplin, 
and Eaton. 
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You can't tell National Colors 
from Natures best! 


National Certified Food Colors capture the full beauty of 
natural fruits at their very peak of flavor. With unerring con- 
sistency, they reproduce those appetizing colors time after 


NATIONAL® CERTIFIED 


time...“‘telegraphing”’ the flavor before you actually taste it. 


We have helped food processors use color creatively for FO OD. Cc OL ORS 
more than 50 years. With the broadest range of primary and 

secondary colors made, we can match any shade you desire. 

We'll gladly put our long experience to work for you. 


NATIONAL ANILINE DIVISION llied 
40 RECTOR STREET, NEW YORK 6,N. Y . 
hemical 


Atlanta Boston (Chorlotte Chicago Greensboro Los Angeles 
Philodelphia Portland, Ore Providence . San Francisco 
In Canada: ALLIED CHEMICAL CANADA, LTD., 100 North Queen St., Toronto 14 





How to 
AUTOMATICALLY FEED YOUR LATINI SUCKER 


MACHINE WITH A HANSELLA BATCH FORMER 


Here is a production proven installation showing the HANSELLA Batch Former 
automatically and continuously feedirg a Latini Sucker Machine. " 
WE’D LIKE TO HELP YOU .. . Our experience in thousands of candy plants throughout 


the world is always at your service. So, won’t you bring your candy production problems 
to us. No obligation, of course. Always remember, Hansella makes your job easier and 


your candy better. 


HANSELLA MACHINERY CORPORATION 


ABILFS HANSELLA 
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Semi Automatic 
Heart Box 
Wrapping Machine 
for 
Roll Stock Film 
Cello or Poly 


Save: 
Film costs 
Wrapping time 
One machine and one 
girl can equal production of 
3 to 4 girls hand wrapping. 
Size change in less than 
two minutes. Range: 4 oz. 
to 2 lbs. 
All Irregular Shapes: 


VO)E 


Heart Round Tub 





oe 


Octagon Jar Square 





For further infomation 


write or. call 


James (. Hale & Company 
282 Seventh Street 
San Francisco, KL 2-0353 











The sweet 
and 
the sour 


An event of some potential im- 
portance was the recent formation 
of the Candy Salesmen’s Council 
of America. Representatives of the 
National Confectionery Salesmen’s 





Association and the Western Con- 
fectionery Salesmen’s Association 
met to form the organization. The 
Council will not affect the opera- 





FULLY AUTOMATIC 


CONTINUOUS 


VERSATILE 


NO LABOUR 
® SPACE SAVING 





UNITED STATES REPRESENTATION: 


WALTER H. KANSTEINER 
MACHINERY COMPANY 
2709 W. HOWARD ST., 
CHICAGO 45, ILL. 


CANADIAN REPRESENTATION: 


CANTAB INDUSTRIES, 
P.O.B. 54, Station Q, 
Toronto 7, Ontario. 


The 
STEPHENS 


SMITH...... 
Automatic 
chocolate 
TRICKLE HEED 
unit for... 
Enrobers 





BUILT BY: 
STEPHENS, SMITH : 


& co. LTD., 
Cubitt Town, London, E.14. Eng. 


MAIN TECHNICAL SALES 
ORGANIZATION: 
J. ALAN GODDARD LTD., 
Hastings House, Norfolk St., 
London W.C.2. Eng. 












Candy Salesmen’s 
Council of America. 
Seated: Rufus Gillett, 
Charles Meek, Abe Jo- 
septsohn, Bill -Stronge 
and Hy Falkowitz. 
Standing: Lou Specter, 
Stanley Marks, Warren 
Durgin and John Galla- 
gher. 


tions of the individual associations 
but will work to establish a united 
national voice for the candy sales- 
men of America. Other objectives 
of the Council are to encourage 
greater understanding between the 
salesmen and other branches of the 
confectionery industry and to co- 
operate with all organized efforts 
for the increased sale and consump- 
tion of quality confectionery prod- 
ucts. 


, wild “goings on” in Cuba, 


regarding political and economic 
changes of a violent nature, have so 
far not been of critical importance 
as far as the sugar supply situation is 
concerned. It has, however, made a 
mess of all types of import and ex- 
port business of that country. And 
further, Cuba is getting an awfully 
bad “press” in this country. 

In the long range picture, the crit- 
ical time for our relations with Cuba 
lies next year, when the Sugar Act 
comes up for renewal. If the Con- 
gress is as critical of events in that 
country then as now, it is quite likely 
that there will be major re-arrange- 
ment of our sugar quotas, generally 
in the direction of Puerto Rico, Ha- 
waii and Phillipines, as well as the 
Mainland areas. 

The present Sugar Act, and its pre- 
decessors very definitely gave Cuba 
a “most favored nation” status, with 
the great majority o: “off shore” raw 
sugar supplies. Now, with friendship 
waning between that country and 
ours, other areas, more friendly to 
us and in sympathy with our eco- 
nomic system, are more than anx- 
ious to accept as much of the Cuban 
quota as they can get. 

So far, there is nothing in this de- 
velopment that indicates that suga’ 
supplies will be anything other tha 
adequate during this transition pe- 
riod. However, it is certainly a con4 
dition well worth watching. 
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We've been 


PROBLEM BUSTERS 


for more than 160 years! 















Since 1798 D & O has been 
serving the needs of the CANDY FILL IN AND 
and ALLIED INDUSTRIES... ge aan mas MAIL TODAY fetetoaies 
Answering problems, finding solutions, 
resolving difficulties, creating the 
RIGHT FLAVOR for your 
particular product. 


Dodge & Olcott, Inc. 
180 Varick St., N. Y. 14, N. Y. 


Please send the following material: 


( Reference Book & Flavors What Particular Flavor Somple do 
Catalog you want? 

(O Essential Oils & Aromatic 
Chemicals Price List 


(0 Vanilla Products Brochure 


TECHNICAL ASSISTANCE ON YOUR PREMISES 
OUR 16ist YEAR OF SERVICE 











() Cosmo Flavors Brochure Type of Confection in which Flavor 
(0 Changing World of Food— will be used 
Booklet 





ESTABLISHED 1798 


nae 


DODGE & OLCOTT, INC. 


( Have a Sales Representative 
call upon us 














180 VARICK STREET @¢ NEW YORK 14, N. Y. NAME: 
SALES OFFICES IN PRINCIPAL CITIES 
COMPANY: 
ESSENTIAL OILS ADDRESS: 
AROMATIC CHEMICALS 
PERFUME BASES 
FLAVOR BASES 
DRY SOLUBLE SEASONINGS i“) teseeeeeeeeee ef en ee es ee 
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RIGHT ) 


mean faster selling candies! 
and here are two BURRELL Belts to give you the Brightest Bottoms... 





This Burrell-built Belt is made with 3 mil DuPont ““MYLAR’’* 
BURRELL surface. It gives bottoms a mirror shine that is unequalled by any 


other Belt. ‘‘Miraflex’’ has great tensile strength, and remarkably 
M | R A F [ FE xX high dimensional stability—it has very low stretch even under 
severe operating conditions. Yet its flexibility is excellent. Impervious 
COOLING TUNNEL BELTS to attack by grease or food acids, solvents and moisture, ‘‘Miraflex’’ 
P is easy to keep clean and serves efficiently during a long life. 
for the highest possible gloss *DuPont’s trademark for their brand of polyester film 


and minimum stretch 





This highly popular Burrell-built Belt is in wide use in candy plants 

throughout the country. Its vinyl surface gives excellent brightness BURRELL 

to bottoms, and in addition provides unexcelled transfer properties. NM | R A G L 0 . S 
The resistance of ‘““Miragloss’”’ to abrasion is remarkable, which adds 


both to Belt life and ease of cleaning; and “‘Miragloss’’ users have raelelai\icmalini tiie BELTS 
little worry about cracking or checking, since this Belt stands head 
and shoulders above ordinary types in flexibility. Both ‘“‘Miragloss” 
and “‘Miraflex” are odorless and stain resistant, and are easy to splice. 





for superior gloss with top 
flexibility, exceptional transfer 


AND FOR PACKING TABLE OR VIBRAPAK—"Miragloss” is the ideof Belting; 
when you use this unusual Belt at this critical point in the production line, you are sure 
of retaining the glossy brightness which “Miragloss” or “Mirafiex” has given your 
chocolates, to send your products to market in the finest saleable condition. Single 
texture “Miragloss” is the choice for VIBRAPAK; double texture “Miragloss” is recom- 
mended for the PACKING TABLE. 





WK BURRELL hos concentrated on the special problems of confectionery, OTHER BURRELL SPECIALIZED PRODUCTS FOR THE 
boking and other food product plants for many years. The design CANDY PLANT 
and construction of BURRELL Belts reflects this long experience. 
Materials used are the finest available to meet operating conditions, e Feed Belts e Batch Roller Belts 
pe org ys ee gaahan a “tot meat apee aor ayrn peed e Wire Belting ¢ Caramel Cutter Boards 
Belting problems in expert hands—let BURRELL “know-how” ond e “Reflecto” Cooling Tunnel Belts ¢ Plaques 
rapid service work for you. 

e Packaging Table Belts 











CHICAGO PHONE: AMbassador 2-8110 


BRANCH OFFICES: 
New York Area: Pilgrim 3-3515, 130 Davey, Bloomfield, N. J. © San Francisco 
Area: Fireside 5-3996, 3827 Fernwood St., San Mateo, Calif. * Atlanta Area: 
DRake 3-0742, P.O. Box 952, Decatur, Ga. * Cleveland Area: WHitehall 
2.0481, 1052 Tioga Trail, Willoughby, Ohio. 
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Crown Your Candies 
with the Best Confectioner’s Coating 


made with BEST FOODS’ S-70-XX 
(The scientific hard butter) 


Why not the best— Best Foods’ 
exclusive Hard Butter S-70-XX— 
for your confectioner's coatings? 


Your customers will taste 
the delicious difference. 


S-70-XX Hard Butter is exclusive, 





patented, and uniform in quality fr 
with controlled low-melt yee 
fractions. Available in desired 2} 
melting points. ra 

Ask your supplier for S-70-XX &. be 

coatings. He can give you i |, hos 

immediate delivery. ays ; i 

fo mks ok 


YOU DO BETTER 
WITH BEST FOODS 





DALLAS @ SAN FRANCISCO 





The 


foolprool 











foolproof © 6-400's unvarying, uniform composition can standardize your operation , 
foolproof © 6-400 is constantly tested under typical confectioner’s whipping conditions 


foolproof ®@ 6-400 produces small, uniform air cells... retains them for much longer candy shelf-life quality 
(compared to egg albumen) 


foolproof © 6-400 comes ready for use, with no advance soaking needed 





foolproof © 6-400 dissolves instantly in either syrup or water 
foolproof @ 6-400 whips regardless of syrup processing temperature 
foolproof © 6-400 shows no color change, even when stored over long periods 


Lower cost is another major reason why 
more and more confectioners are specifying G-400 
for their fondant and frappe type candy formulas. 
Also, G-400 is a nutritious, high protein product. 

















Test it for yourself—write today for a working sample. 
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CONTROL 3 
your 

QUALITY 

and your 
COSTS 

with... 


CONFECTIONER’S CORN SYRUP 


Your profits are largely dependent on a customer’s 
next bite of your confection. If the taste or texture 
varies from the expected, if the color or consistency 
has been altered by shelf life... you might lose 
an otherwise satisfied customer. 


With control of taste, texture and shelf life so 
important, it’s no wonder so many candy makers 
depend on OK BRAND Confectioner’s Corn Syrup. 


Dependable because OK BRAND Confectioner’s 
Corn Syrup is shipped only after it passes rigid 
quality controls. Its formulation and refining is 


under constant check by experienced technicians. 
It must measure up to your specifications. 


Economical because OK BRAND Confectioner’s 
Corn Syrup is easy to use, cooks fast without foam 
problems, won’t crystallize. Holds moisture properly 
to assure lasting freshness. Yet, it costs no more 
than ordinary sweeteners. 


Hubinger’s candy consultants (the most active in 
the industry) are well known to you. They 
are always available to confer on all your 
production problems. Ask “The man from 
Hubinger” — write or phone for this service, 


(Be maenen ca" on Come ven 


You can depend on Hubinger for nea RD 


fast shipment by rail... 


... prompt delivery by truck... 


THE HUBINGER COMPANY , 


Keokuk, lowa 


NEW YORK « CHICAGO « LOS ANGELES * BOSTON «© CHARLOTTE * PHILADELPHIA 
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hy _ Direct Line to 
Good Flavor 


SB. TSS 
ous VSnn. 


Discover for yourself why FLORASYNTH FLAVORS 
have so much more buyer appeal, more exacting 
quolities and so much more dependability . . . just 
one call to your nearest FLORASYNTH office brings 
continued satisfaction. 


anode (Engh 
; ie “a a", WA 
\ ) 
) Corasyn useeaTeamts, mc 
- CmCaco © * MEW YORE G2 105 anceuts 21 








Sopasynll srw INC. 
EXECUTIVE OFFICES: 908 VAN / WEST AVE., (80x12) NEW YORK 62, N.Y. 


CHICAGO 6 - LOS ANGELES 21 


Cincinnati « Detroit + Dallas « Boston « New Orieans 
St. Lewis ¢ San Francisco 


Offices in Principal Foreign Countries 








Which 


one is the 
imitation ? 
You cannot know the 
notural from the imita- 


tion by appecrance, 
color or taste., .You can 


You, yourself, con prove the 
practical advantages of 


FLORASYNTH’S 


amazing new 


RASPBERRY 
IMITATION 
SPECIAL 


with the very first test gallon 
you use... it is rightfully com-. 
pared to Nature's best... re- 
fiecting the sheer skill of our 
flavor craftsmen in its lasting, 
highly effective and economical 
viility ... Sample upon request. 


Heras sree 











GO MODERN.. 


Stehling Coating Mixers Have Proved Su- 
perior . . For 


Melanging 

Emulsifying 

Storing 

Making compound coatings 
Melting whole 10 Ib. cakes 


Over 300 Stehling mixers in daily use 
attest to the wide acceptance of this fine 
machine for the manufacture and use of 
coatings. Their rugged construction, superior 
mixing action, and efficient operation have 
made “Stehling” a by-word in the industry. 

If you make or use large quantities of 
coatings, either pure or compound, you 
can be more efficient with a Stehling. Now 
available in five capacities 6,000 Ib., 13,000 
lb., 20,000 Ib., 30,000 Ib., and 45,000 Ib. 
Also in single and double compartment ar- 
rangements. 


Write for literature and prices. 


~ ee oN 
thling } 


AND BE SURE 4 
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i geates SYNONYM FOR 
a> QUALITY... NESTLE 


DS\ pos 


Nestlé’s ... Peter’s ... Runkel’s 


chocolate liquors and coatings are backed er? 


by Nestlé’s famed “Quality Control”=""/ 
from selected cocoa beans to final 


delivery. Leading bakers depend on Nestlé. 


























THE NESTLE COMPANY, INC. 
WHITE PLAINS, N. Y. 


a — 





Ordler.this beautiful 


Almond Candy Poster 


* Smoothness 
of film 


* Freedom from There’s 
residual odor a Zinsser 
glaze for FULL COLOR candy posters like this (14” wide, 11” 
every deep) are yours free for the asking (in limited 
quantities). Designed for use with counter and 


* Consistent 
viscosity for 


uniform holdout 


* Minimum color 
reversion 

* Assurance of 
purity 

* Good wax 
dispersion 


confectionery 
need: 

REGULAR 
full-bodied, opaque, creamy 
solution. Gives a clear film. 

REFINED 
wax-free, transparent, 
Rhine wine colored solu- 
tion. Gives a crystal-clear 


window displays, and as wall posters. Posters have 
space for brand name imprinting*, or may be used 
without brand name imprint. Contact your Exchange 
representative or write, stating quantity needed to 
California Almond Growers Exchange. 


film, has lower viscosity 


<a to help you make the most of 
For use on ab coat Fall’s big Almond promotion 


For use as suk coat- 
ings where color 
7 re This fall, California Almond Growers are boosting 
almonds and almond candies with double-spread 
color advertising in leading women’s magazines. 
You'll want to tie in by featuring popular, eye- 
appealing almond candies, especially during pre- 
holiday weeks. Arrange to have your outlets 
feature almond candies, too. Remember, there’s 
never been a better time to make and feature 
almond items. This year’s colossal almond crop 
means that more than ever before... adding 
almonds is a low cost way of adding premium 
quality! 


Available in double-coated specially lined 55 
gallon net steel drums, or 5 gallon pails 
equipped with flexible plastic spout—in 3-, 4-, 
and 5-lb. cuts with 28.8%, 34.9% and 39.9% 
dry solids or special formulae. 

Can be applied by tumbling or pan spraying. 


For samples and further information write 


ZINSS 


SINCE 1849 
WM, ZINSSER & CO. 
516 West 59th St. New York 19, N. Y. 
319 N. Western Ave. Chicago 12, Illinois 


BLUE DIAMOND <> ALMONDS 


California Almond Growers Exchange +» P.O. Box 1768 + Sacramento 8, California 
Sales Office: 100 Hudson Street, New York 13 
*The Exchange will have your brand name imprinted for you 
at a charge of $7.50 per thousand posters. Send type sample; 
it will be matched as closely as possible. 
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Latini Sugar Sander 
Guaranteed To 
Properly Sand The 
Output of any 
Starch Machine 
Non-corrosive metals 
wherever sugar and 
steam meet. 


Latini Chocolate Spraying System 


Unexcelled for Panned Goods and pre-building for Enrober. 
1000 Ibs. per can per day. 





Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce: 

Balls—clear, pulled or honeycombed filled—9/16" to 142” 


diameter. 
Sunbeam Starlights, stripes brought down to center without 


expensive inlay. 





Hohberger 
Cream Machine 


Up to 2,000 pounds per 
hour. Straight sugar or with 
any amount of corn syrup. 
NEW: Special-sized Dome for 
liquid sugar users. No pre- 
cook kettles required. 








BERKS HARD CANDY MIXER 


Mixes color, flavor and acid 
in 75 to 125 pound batches 
at rate of 1000 Ibs./hr., 
10% scrap may be included. 
Saves labor and floor space. 
Assures uniform mixing and 
constant rate of production 
through the day. 





tee 


Mill River Pump Bar 
Accommodating Offset Impressions 
(Bausman-built) 

@ Water-sealed Pump Bars for all depositors 

@ Precision-built from finest materials 

@ Offset or staggered impressions accommodated 

@ Special multi-row construction incorporates changeable 
nozzle plate 





Representative: abun S. heffman, IJuc. 


152 West 42 Street 


New York 36, N.Y. 
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Formula for perfect flavor! There are two ways to improve the quality and 
consistency of the flavors you use. Choose from Kohnstamm’s unique collection 
of assorted flavors. Or have Kohnstamm researchers create a new flavor designed 
specifically for your needs. Call today and learn which way is best for you. 


MH. KOMNSTAMM & COMPANY, INC. 
Established 1851 
11-13 E, Illinois St., Chicago 11 / 2632 E. 54 St., Huntington Pk., Calif. 
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Can there be a panacea against fat bloom? 





e all know that chocolate 
started its popularity as a drink. Sugar was added 
and the mass smoothed and moulded, and eating 
chocolate resulted. Some say that these blocks were 
prepared for home brewing of the drink and this 
sounds logical. In any case, it was at that time that 
fat bloom appeared and it has remained a curse of 
the industry down to the present day. 

Some few workmen learned to handle the ma- 
terial in a way which prevented bloom for weeks 
or months. They did not know why this was so 
nor could they give a definite rule for working. 
They just kept stirring and sticking some against 
their lips and letting it drip back into the mass 
again. Not an appetizing sight until you grew used 
to it. 

Robert Whymper was the first man on record 
to have given a scientific basis to chocolate tem- 
pering and to have recorded what happened 
during the process and how to exactly duplicate 
results time after time. He published these facts 
for the industry and put stability into the making 
and handling of chocolate. 

No matter how perfectly chocolate may be tem- 
pered, too much heat, too many considerable 
changes in storage temperature, or even prolonged 
storage at good temperatures will result in loss 
of gloss and eventual bloom. There are reasons 
for this. 

Reports on bloom study are constantly appear- 
ing and much in them is of great interest. Rec- 
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ommendations range from the addition of low melt- 
ing point dairy butter to high melting hydrogenat- 
ed vegetable fat. From changing the sugars to 
adding prohibited stabilizers. All sorts of other 
suggestions go along with these. 

In England we used coating treated with a 
slightly modified dairy butter addition, coated 
marzipan and peanut butter filled hard candy 
with it and shipped the lot through the Suez and 
the Red Sea to Australia. The boxes were opened 
at Sydney and found O.K. and shipped back to 
London. Examination showed that while the coat- 














Editor's Note: This manuscript was written by Mr. Clay just a 
few weeks before he died, July 25th. 

A native of Elizabeth, N. J., Mr. Clay was first associated with 
the confectionery industry when he joined the Novelty Candy Co., 
Jersey City, N. J., a subsidiary of the Corn Products Refining Co., 
in 1912 as a file clerk. He quickly rose to the position of superin- 
tendent. 

In 1919 he led the Beech-Nut Company into the candy field, 
engineering and operating the first modern marshmallow plants 
at Canajoharie and Brooklyn, N. Y. In 1924 Mr. Clay went to 
England to teach American candy production techniques. 

In 1929 he formed his own technical consulting firm and travel- 
ed widely throughout the British Isles and Europe. He was re 
garded as the outstanding candy and chocolate authority. 

During the World War II years, Mr. Clay remained in England, 
serving as an expert on occupied nations food supplies for the 
British Government. 

At the end of the War he returned to the United States and 
in 1947 became technical director of Stephen F. Whitman, Phila- 
delphia. He retired from this firm in 1955. 

The author of numerous articles on confectionery manufacture, 
Mr. Clay also authored the “How and Why of Candy Making” 
with James King and James Booker under the pseudonym, Mat- 
thew Berman. 









ing had softened enough to lose most of its 
markings and to have run into the flutings of the 
cups, it still had a gloss and no bloom. The surface 
throughout had been smeary and subject to finger 
marks. 

We tried hardened fat and even slightly hydro- 
genated cocoa-butter with no consistent success. 
Illippi butter helped somewhat. 

The German method of substituting dextrose 
for part of the sucrose very certainly lengthened 
shelf life markedly but sweetness was sacrificed 
and a certain sensation of cold in the mouth 
accompanied any considerable use. 

Evidently much effort is being used in trying 
to find a panacea against fat bloom but when a 
careful census of possible causes is taken one 
wonders if such a thing exists; particularly against 
delayed bloom which appears after two to six 
months or a year. 

There are many less recognized causes of bloom 
which may exist in one lot of beans and not in 
another. Beans are a natural product and there- 
fore subject to variation in composition from chang- 
es in seasons and locations of growth. They may 
enter the mix from various other directions or 
develop in processing or storage. 

While dextrose delays bloom, levulose, sorbose 
or probably any of the keytose sugars, added to 
chocolate in as little as 1%, turned the chocolate 
snow white in as little as two months. Glycerol 
did approximately the same. 

At this point it is well to say that these special 
additions were tested by making up ten batches, 
laboratory size, of each. Each was a separate mix- 
ing with equivalent chocolate and exact percent- 
ages of the addition. Each was tempered and 
moulded in exactly the same way and stored at 
a variation of from 68° to 70°F. 

Several apparently foreign substances will cause 
delayed bloom. How many will probably never be 
known for it would seem an endless and rather 
useless task to determine them by hit and miss 
means or to determine their effect on chocolate. 
We will mention a few here to carry on the se- 
quence of this discussion. Careful study will show 
that several of these substances might occur natu- 
rally in chocolate or be formed in it at some stage 
of its processing or storage. 

Choline is a decomposition product of lecithin 
and when added as .07% of the total fat caused 
completely white bloom on our test samples in 
between three and six months. Steroles ex Bile us- 
ing .0025 of the total fats resulted in complete 
bloom in three months or less. Furfural in minute 
quantities was fatal in a very short but uncertain 
time. 

Just how these different substances effect choc- 
olate to cause bloom is not well understood and 
a very thorough study would have to be made 
before a cure could be discovered, were it worth 
while doing. Actually it would seem simpler to 
risk or guard against their very occasional entry. 

There is a physical cause of delayed bloom 
which may well account for a high percentage of 
its occurance. At the risk of being tiresome let's 


look carefully into it. It will involve several para- 
graphs. : 

In England hollow eggs are very popular and 
the common practice used in moulding them is 
to employ double moulds. The chocolate is heated 
to 120°F. and then cooled to moulding tempera- 
ture without the customary drop to a degree 
where a grain is established. At moulding temper- 
ature a very small amount of liquid grained choc- 
olate is added and mixed carefully and quickly 
through. The resulting free flowing seeded choco- 
late is run into both sides of the mould, the 
mould closed and put into a spinner which con- 
tinuously turns the mould into every possible 
position. The constant movement of the chocolate 
tempers it and spreads it evenly over the mould. 
When set the mould is passed through a cooling 
tunnel to harden. 

When the mould is opened in a cool dry room 
a crackling is heard and a paper pennant will 
flutter out toward it. If the room is dark sparks 
are often seen playing over the chocolate surface. 
If the chocolate is too thin it will crack when 
the mould is opened and these cracks will show a 
pattern very similar to that formed when the glass 
layer of a Lyden jar is broken by too high a charge. 

All this detail is given in condensed form but 
it shows that the crystallization of the fat estab- 
lishes a static charge in the chocolate. 

A German scientist published a paper on these 
static charges at about the time we were conduct- 
ing experiments in England but unfortunately this 
has been lost. The author’s findings concurred close- 
ly with ours. 

As the electric charge develops, cavities of mi- 
croscopic size are formed in the chocolate and 
held open by the charge distributing itself over 
the inner surfaces. Slow discharge into the air 
neutralizes the cavities and they slowly collapse 
causing a disturbance in the chocolate structure; 
fat is forced to the surface to form bloom. 

We know that each of the foregoing additions 
and structural changes has consistently caused de- 
layed bloom on chocolate. The worth while ques- 
tion is, “Can a panacea against all be found?” 

The more thoroughly chocolate is tempered the 
less crystallization takes place in its final set, the 
less cavitation occurs to cause final structural dis- 
turbance. This might well account for the advan- 
tages resulting from long cycle tempering. 

As an enzyme treated cream center softens, the 
sucrose hydrolizes and the concentration of the 
liquid factor rises. Eventually it becomes super- 
saturated with dextrose and refuses to take up 
any more. It might easily be that levulose syrup 
passes into the coating. 

There may be conditions under which some 
small part of the lecithin decomposes to free cho- 
line. 

Some invertase preparations, vanilla and color 
pastes are made with glycerol. One of these might 
readily enter the chocolate intentionally or by self 
distribution. 

When we think all of these possibilities over, 
could there be a panacea for the lot? 
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roteins in candy is certainly a subject that 
has not been overworked. It seems that these ma- 
terials are only rarely discussed in talks on candy 
technology. Perhaps this is because proteins con- 
stitute a relatively small percentage in the total 
candy composition. Proteins are important, though, 
for a number of reasons and one does not need 
to apologize for taking time to discuss them. 

In candy, proteins serve three purposes. These 
are—first—to produce a flavor—milk does this in 
fudge, for example. Secondly, proteins serve func- 
tionally to influence texture. Thirdly—proteins func- 
tion in candy to produce aeration, or the intro- 
duction of microscopically small air cells in the 
candy. Egg, vegetable and gelatin proteins, that 
produce this aeration, also serve to stabilize the 
dispersed air so that the cells remain small and 
do not coalesce to form large bubbles. 

In addition to the aforementioned functions of 
proteins in candy the nutritional aspect should not 
be overlooked. All proteins that are used in candy, 
regardless of the reason for using, do contribute 
to the nutritional value of the piece. As you know, 
proteins are combinations of amino acids, of which 
ten are essential for life. Thus any protein, re- 
gardless of the amount used, contributes a definite 
nutritional value to the diet and is not only good 
food but is supplying a percentage of the essential 
food components necessary for life. Two ounces 
of nougat containing 2% whipping protein supplies 
approximately 4% of our daily minimum amino 
acid requirements. One ounce of peanuts will sup- 
ply about 20% of the minimum requirement. 

Three proteins that serve as whipping agents 
in confectionery products are the protein of the 
white of egg, a vegetable protein, and gelatin. 
In order to obtain a particular functional product 
most suitable for candy work the proteins must 
be processed in various ways. The one requiring 
least modification is egg. Undoubtedly the first 
use of egg white was in the natural state without 
drying or freezing. There certainly is no reason 
to believe that the white was dried prior to use 
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BY KEN GUNTHER 
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nor that it was modified chemically as is frequent- 
ly done today. However, in order to eliminate 
the immediate danger of spoilage, egg whites are 
now either frozen or dried. 

In the case of vegetable proteins and with gela- 
tin the original raw material must be subjected 
to chemical modification before a product is ob- 
tainable that has the characteristics that are 
needed. In order to obtain what we know as gela- 
tin, bones or skin must be subjected to acid or 
alkaline hydrolysis before a suitable product can 
result. Vegetable proteins, likewise, must be iso- 
lated and then modified by specific enzymes in 
order to develop the desirable whipping charac- 
teristics of the protein. 

Unlike other proteins that are processed for 
multi-purpose uses, the vegetable protein whipping 
agents for the candy trade are designed and man- 
ufactured exclusively for candy use. Every step 
in the processing is carefully controlled by physi- 
cal and chemical tests to insure that the prescribed 
properties are in every lot of finished product. Also, 
each production lot of whipping agent is given 
a very thorough analysis to insure that all phy- 
sical and chemical properties fall well within the 
standards established. The most important test is 
the actual whipping of the product in typical candy 
formulations with the same beaters as used in 
candy plants. The behavior of the product is noted 
in every step and the finished whipped syrup is 
tested for specific gravity, texture, color and con- 
sistency. A portion of the whip is stored for 24 
hours at room temperature and is re-examined for 
specific gravity, color, texture, and consistency. We 
believe that the best test for a functional product 
is that one which is made under the same condi- 
tions as are found in the candy plant. 

We are concerned here with the matter of us- 


This paper was presented before the Chicago 
Section of the American Association of Candy 
Technologists. 
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Why not put Greer ideas to work, producing a better way, for you? For information 
on how our engineers’ suggestions can give you increased yields and improved quality, in 
less space and at lower cost, send for Bulletin 58-6 on the Multi-Zone Cooler. And for 
other data showing our findings in chocolate technology — 


Call or write Je. W. GREER COMPANY 


Wilmington, Massachusetts * Sales Engineering Offices, Boston, Mass., Chicago, Ill., New York, N.Y., and San Francisco, Calif. 


European Representatives: Bramigk and Co., Ltd., 15 Creechurch Lane, London E. C. 3, England 


SRINGING BETTER FOO0 TO MORE PEOPLE ATG tO 
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New Greer Multi-Zone Cooler ups their yield 30% .. . 
gives constant product control and new production flexibility. 



























“Whitman’s new Greer Cooler has been in operation for 
about one year now,” says Jim Gardner, “‘And they feel 
it’s well on its way to paying for itself already! 

“The Multi-Zone has slashed their cooling time and space 
requirements. Production is up 30%—and it can go even 
higher when other parts of the production line are brought 
up to the capacity of the tunnel. The new “zonal” cooling 
principle—which we developed from pioneer studies in 
chocolate technology—permits very precise temperature 
controls under every loading condition. So they’re 
always sure their fine chocolates will have a superior gloss 


a 


and long shelf life. An outstanding maintenance record 
and great ease of sanitation are part of the Multi-Zone 
story, too. 

“In short, this completely new kind of tunnel is 
doing a terrific job for Whitman’s .. . and others. Ana 
a number of its potentialities have yet to be fully 
explored. It proves again that Greer ideas produce 
a better way!’ 

James V. Gardner 


Greer’s Division Manager for 
Confectionery Equipment 
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Figure 1: Percent whipping agent vs. whip volume 
(vertical beater) 
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PERCENT WHIPPING AGENT 


ing vegetable proteins to their best advantage in 
the various candy making applications. To do this 
it must be understood that the prime function of 
a whipping agent is to allow air cells to become 
incorporated in a syrup or a syrup-sugar mixture 
when it is mechanically agitated with air. Also, in 
addition to making it possible to incorporate air 
into a candy formulation, the whipping agent must 
perform the function of retaining the air in tiny 
divided cells, and, make the air-syrup mixture of 
such a consistency that it will retain its shape 
upon cooling and produce a desirable texture 
which may be described as short or non-stringy. 
In some types of candy, such as chewy nougat, 
all three of these functions are of equal impor- 
tance and because of this a chewy nougat formu- 
lation is a more thorough test of a whipping agent 
than is a fully grained piece of candy such as 
aerated fudge. In the case of the nougat it must 
be (1) aerated, (2) must have the air finely di- 
vided to produce a smooth white appearance, and 
(3) the texture of the candy must be such that 
when eaten it bites short and does not display 
taffy like characteristics. In the case of fudge we 
have a different case because here the degree of 
aeration is less, and secondly, when the fudge 
cools sugar crystals rapidly develop which sets the 
product to a crystalline form which prevents ait 
cell breakdown and cold-flow. Likewise, the crys- 
talline structure produces a shortness which elimi 
nates the need for the whipping agent to functior 
in that respect. 

Obviously, it is not possible in the space of 
this article to discuss many of the great number 
of factors that come into play when one employs 
a whipping agent in making one of the many dif- 
ferent types of aerated candy that are produced 
today. So, to keep the discussion of short duration 


we will confine the subject to several factors that 
have a direct influence on the amount of air that 
is incorporated in a syrup during the beating of 
a frappe or mazetta using conventional beaters 
used in candy manufacture. 

In most candy plants there is produced one or 
more of the aerated syrups which are known as 
mazetta, nougat cream, frappe or fluff batch. Most 
likely each of you have one or more of these prod- 
ucts being made every day in your own plant. 
And, if your plant is typical there has been rela- 
tively little experimentation done to determine if 
you are obtaining the best degree of aeration pos- 
sible with the amount of whipping agent that you 
are using. 

Our laboratory is equipped with a number of 
the units used in candymaking, including syrup 
cookers and beaters of the horizontal, or marsh- 
mallow type, as well as vertical beaters which 
also are known as planetary machines. With a 
supply of sugar, syrups, whipping agents and man 
power one can develop a considerable amount of 
information on what factors effect whips in the 
process of candy making. 

Some of the most pertinent factors that play a 
part in the beating operation are— 

(1) The whipping agent 

(2) The type of syrup used 

(3) The moisture content of the batch 


(1) The whipping agent 


Here we must remember that both the type 
of whipping agent and the amount used are of 
importance. Figure 1 is a series of standard whips 
in a vertical type beater wherein the only variable 
was the amount of whipping agent and the water 
used to disperse the whipping agent. When mak- 
ing a standard whip of this sort the procedure is 
as follows. 

In a 12 quart beater bowl we place 4 pounds 
of cold corn syrup. To this is added the desired 
amount of whipping agent which has been dis- 
persed in twice its weight of water. Thus in the 
case of using 2% whipping agent we take 91 grams 
of the whipping agent and slurry it in 182 grams 
of water. This dispersion is then added to the 
cold corn syrup. It is then beat on high speed 
until maximum volume is obtained. This will vary 
somewhat with the particular whipping agent 
used and in each case the whip must be observed 
as it progresses in order to determine when there 
is no further increase in volume with continued 
beating. In the case of the vegetable protein it 
must be remembered that it does not beat down 
as does egg albumen so it is always desirable 
when whipping it to continue the beating until 
there is no observable increase in volume. In many 
cases, this may take longer than with egg albumen 
but the extra time is worthwhile since better vol- 
ume will result. 

While the cold syrup is being whipped in the 
bowl we cook 4 pounds of corn syrup and two 
pounds of sucrose to 240 degrees F. and then 
add this over a 60 second period, to the whipped 
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cold portion while the beater is running at low 
speed. The machine is then shifted into high and 
beating is continued for 2 minutes. The beater 
is then stopped and the whipped syrup is allowed 
to rest for 60 seconds and then the degree of 
aeration is measured by filling a carefully cali- 
brated container and getting its weight. From this 
the weight of the whipped syrup in ounces per 
gallon is calculated. 

By carefully controlling every phase of every 
step in this procedure it is possible to duplicate 
the whip of a given whipping agent within plus 
or minus 1/2 ounce per gallon. To obtain this 
accuracy it is requisite that both the sugar and 
corn syrup be of uniform whip quality and that 
the machine runs at constant speed. The tempera- 
ture of the ingredients as well as that of the 
mixer itself must also be held within close limits. 

It can be seen from the figure 1, that as the 
whipping agent percentage is increased the whip 
volume increases from 85 ounces per gallon at 
1% whipping agent to about 56 ounces per gallon 
when 3% whipping agent is used. 


(2) The syrup, or syrup combination, that is being 
whipped 


It 1s a fact that the syrup used in making a 
whip is of utmost importance. One finds a very 
large number of combinations of syrups of differ- 
ent types used in making whips. Practically all 
of them will aerate with reasonably good results 
but some syrups are much more easily aerated 
than others. And, it should be mentioned there 
is a considerable variation in corn syrups in re- 
gard to their relative ability to be whipped. In 
some cases we have found that one corn syrup 
may vary as much as 10%, between lots, in its 
ability to aerate under carefully controlled labor- 
atory beating tests using beaters that are typical 
in candy plants today. 

This variation in whipping characteristic is not 
related to moisture content or dextrose equivalent 
and what causes it we don’t know. 

In general, one might say that the lower the 
viscosity of a syrup the better the relative whip 
when compared to other syrups. If one were to 
rate the various syrups for ease of whipping we 
would put them in this descending order—invert 
syrup, followed by sucrose syrup, then enzyme 
converted corn syrup, and acid converted corn 
syrup. It is a fact that practically any syrup will 
whip but there is considerable difference between 
types of syrups as figure 2 will illustrate. In this 
figure we have plotted the whip volumes of corn 
syrup, and mixtures of corn syrup and sucrose in- 
volving the use of a marshmallow type beater. 

In these tests, involving the use of the papoose 
beater the procedure was as follows— 

One half of the weight of corn syrup used, 
which is normally twelve pounds, is placed in the 
beater with the percentage of whipping agent 
employed dispersed in twice its weight of water. 
These two are mixed together but not whipped. 
The remainder of the corn syrup, and sugar if 
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Figure 2: Effect of corn syrup/sucrose ratio on whip volume 
(horizontal beater) 
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used, are cooked to 240 degrees and poured in 
on the mixture of whipping agent and cold syrup. 
The beater is then closed and beating is started 
and continued for a total elapsed time of 25 min- 
utes. When using the horizontal beater in this way 
we have found it necessary to preheat it to a 
specific temperature in order to obtain uniform 
results. When the beater is at room temperature 
at the start of a whip the degree of aeration is 
considerably less than when the entire beater, in- 
cluding the agitator shaft, are heated to, say 140 
degrees F. Our experimental beater is driven by 
a chain drive to insure constant agitator speed 
and the machine is equipped with a small draw- 
off valve at the bottom which allows withdraw- 
ing of samples at various intervals without stop- 
ping the beating action. By preheating the beater 
to a set temperature, and by running at constant 
speed and with every phase of the operation 
standardized we are able to obtain consistently 
uniform results. 

You will note in figure 2 that the lower curve 
is 100% corn syrup whipped with 2% vegetable 


‘whipping protein dispersed in twice its weight of 


water. The whip volume in 15 minutes was ap- 
proximately 73 ounces per gallon and at the end 
of 25 minutes was about 68 ounces per gallon. 

The middle curve indicates the improved re- 
sults when 20% of the corn syrup in the previous 
whip was replaced with an equal weight of su- 
crose, to give us an 80-20 ratio of corn syrup to 
sugar. At 15 minutes whipping time our volume 
had increased but one ounce per gallon but at the 
full whipping period we obtained an increase of 
approximately 2 ounces per gallon. 

Now let us see what happened when 40% of 
the corn syrup was replaced with sucrose. Here 
it can be seen that in 15 minutes whipping time 
the syrup density was about 66 ounces per gallon 











and at the full period we had about 61 ounces 
per gallon. This is, according to our estimation, 
approximately 20% improvement over the all corn i 
syrup batch. 

Now, what does this mean to you as a candy 





technician? It means this. If you are now whipping ¥ 

a straight corn syrup for use in a candy which 

contains at least a reasonable amount of sucrose a, 
for shelf-life expectancy! you probably can make your whipping agent dol- ; , 


lar go up to 20% further by rearranging your pro- 

cedure to put more of the sucrose of the piece ~ 
@ HERMETICALLY HEAT-SEAL FILMS AND FOILS into the whip batch than you now have. For in- “a 
@ HEAT, GLUE and/or CRIMP SEAL OTHER MATERIALS stance, if you are making a fudge piece with ma-  § 

zetta, it is very simple to put more sugar in place 
of corn syrup in the mazetta. The corn syrup 
that is replaced is added to the cooked batch 
in place of the extra sugar in the mazetta. By 
doing this you will obtain 10% more aeration with 
the same amount of whipping agent. Or, one can 
obtain the usual aeration with 10% less whipping 
agent. 

Before leaving figure 2 it should be pointed 
out that the shape of the curve using a vegetable 
protein whipping agent shows that the longer the 
whipping is continued the greater the volume ob- 
tained. There are few who would wish to con- 
tinue to whip for a total elapsed time of 25 min- 
utes but as the curve indicates if you do whip 
that long you continue to get improved volume. 
In fact, if the whipping is continued out to 30 
minutes even better volume is obtainable than at 
the 25 minute point. The vegetable proteins do 
not reach a peak and then drop off in volume. 
If there is no fat in the mixture, the longer the 
beating is continued the better is the volume. Of 
course, when fat is present, as when finishing a 
batch of nougat or fudge, the beating should be 
at very low speed and of short duration in order 4 
to prevent destruction of the air cells. This loss 
of volume by prolonged mixing when fat is present 
occurs regardless of the type of whipping agent 








employed. The rate of loss of air is the same with Flavor 
egg albumen as with vegetable proteins. just sor 

The effect of type of syrup on whip volume is in toda: 
further illustrated in Figure 3. The curve relates In cz 
the volume of a standard whip to the per cent of manag 
invert syrup used in the formulation of 80% corn quality 
syrup—20% sucrose. It had a volume of 63 oz./gal. savings 
When 74% invert syrup was present, the volume Flo-Swe 
of whipped syrup increased to give 57 oz./gal. With streamli 
15% invert in the formula the weight further de- houseke 
creased to 53 oz./gal. duction 

In connection with this series of tests it should tle time 
be mentioned, too, that only one-half of the total cially it 
amount of invert syrup was in the cold portion of demand 


the batch that was whipped prior to adding the large Fl 
bob. The other half was in the cooked bob. Had 
we put all of the invert syrup in the cold portion of 
the batch the improvement in volume would have 
Putting Ideas to Work been even greater. RE] 


FOOD MACHINERY AND CHEMICAL Fhe curve nen ae a = 
CORPORATION that have invert syrup in a formulation 


most advantageous to put this syrup in the fluff eocce 

Sr i Fc we suas ee batch in order to obtain the greater aeration pos- - 
u n- r n . . . 

; “ agate sible when this syrup is whipped. cle 
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Flo-Sweet quality sells more sweets! 


Flavor . . . body . . . texture—these are 
just some of the things that spell quality 
in today’s confectionery. 
In candy kitchens, quality-conscious 
| managers use Flo-Sweet for precise 
quality control, coupled with important 
savings in costs. They have found the 
Flo-Sweet liquid sugar system ideal for 
streamlining production and simplifying 
housekeeping. They have increased pro- 
duction with new techniques that cut ket- 
} tle time by as much as one-third, espe- 
cially important during peak seasonal 
demands. They have selected, from the 
large Flo-Sweet family of fine sweeteners, 


those best suited to their own specific 
needs. They have realized important sav- 
ings—a typical candy plant using 100,000 
bags of sugar a year can save $64,475 
annually with Flo-Sweet. 

You can easily verify Flo-Sweet’s high- 
er quality yourself, through the simple test 
shown at the right. Just dissolve some of 
your favorite granulated . . . concentrate 
it to 67° Brix . . . and compare its color 
with that of Flo-Sweet liquid sucrose. 

Your Flo-Sweet engineer will be glad 
to help you explore ways to use Flo-Sweet 
liquid sugars in cutting costs while boost- 
ing quality. Why not consult him soon? 


IREFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 
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Effect of invert syrup on whip volume 
(vertical beater) 
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(3) The Moisture Content of the Batch 


The third factor which we gave earlier as hav- 
ing a part in the whip performance of vegetable 
proteins is the moisture content of the batch being 
whipped. It is certainly true that the ultimate 
liquid which will give the very highest amount 
of air entrapment when violently agitated with 
a whipping agent is pure water. If one stops for 
a moment to think about this I believe that your 
own observations will confirm it. Perhaps you have 
had occasion to add water to a beater after a 
whip has been withdrawn. If you have ever done 
this you know that by adding a quantity of water 
and starting the beater again the water will be 
whipped into a practically firm foam with but a 
very small percentage of whipping agent being 
present. We realize that a water whip is not suit- 
able for any candy making operation but it is to 
be kept in mind that the greater the moisture 
content that can be permitted in a batch being 
whipped the better the volume will be. It has 
been our personal observation in a number of in- 
stances that whipping with insufficient water is 
the most frequent cause for poor volume. In figure 
4 are two curves produced by whipping batches 
on a vertical beater. In one case (curve I) we 
varied the water added with the whipping agent, 
which you will recall, is put with the syrup. In 
this curve we varied the water that was added 
but kept the cook of the bob constant. In the 
other curve we varied the water as before but 
increased the cook of the bob to give a constant 


Figure 4: Whip valumes at different moisture contents 
(G-4000V whipping protein in vertical beater) 
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LBS, OF WATER PER 100 LBS, SYRUP 
Curve I—moisture content in finished batch varies with added wa- 
ter. 


Curve Il—moisture content in finished batch held constant by ad- 
justment of temperature of cooked portion of batch. 


moisture level in the finished frappe even though 
the water varied in the cold, or first, stage. 

Looking first at the curve made by having a 
constant bob cooking temperature it is seen that 
when there is 1 1/2 parts of water to one part 
of whipping agent, which in this case gives three 
pounds of water to two pounds of whipping agent, 
the volume obtained by our standard whipping 
procedure with an 80-20 corn syrup-sucrose ratio 
is approximately 70 ounces per gallon. By increas- 
ing the water but three pounds per hundred of 
frappe to make water to whipping agent ratio 3 
to 1 our volume improved to 55 ounces per gal- 
lon. Thus it can be seen that by merely increasing 
the moisture content of the batch being whipped 
by 3% we have increased the volume by 15 ounces 
per gallon. 

On the other curve we find that by adjusting 
the cook to give constant moisture our 1 1/2 parts 
of water gave a volume of 68 ounces per gallon. 
By increasing this to 2 parts of water we increased 
the volume to 64 ounces per gallon. 2 1/2 parts 
of water gave 60 ounces per gallon whereas 3 
parts of water gave 58 ounces per gallon. In this 
latter curve it should be made clear that the 
frappe moisture in every case was constant. We 
merely used a little more heat to boil off a pound 
or two of water per hundred and as a result we 
improved our volume by 10 ounces per gallon 
which is at least a 15% improvement. If we were 
to look at this improvement in another way, the 
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Whatever confections you produce, make them more brightly 
attractive, keenly tempting with Red Seal Colors—famous 
for exceptional brilliance, purity, uniformity. Warner- 
Jenkinson’s know-how and facilities are at your service. 
Write in confidence. 


WARNER-JENKINSON MANUFACTURING CO. 
Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. . St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 





value of the added water is even greater. Let 
us assume that we want to obtain a whip of 
58 ounces per gallon using 1 1/2 parts of water. 
By the curve we see that 2% whipping agent 
with 1 1/2 parts of water gives 68.2 ounces per 
gallon. In order to obtain 58 ounces per gallon 
it would be necessary to use at least 3% whip- 
ping agent to get the same volume that 2% whip- 
ping agent gives with additional water being pres- 
ent in the first stage. 


Now it does not necessarily follow that in every 
case one can use additional water in the whip 
and decrease the amount of whipping agent the 
full amount. Although doing so would give the 
desired volume, there are some other considera- 
tions which must be kept in mind. Among these 
are: (1) the amount of whipping agent required 
in the finished piece of candy, and, (2) the stor- 
age time of the frappe before use. If the piece is a 
chewy, non-grained nougat one must have a suf- 
ficient amount of whipping agent in the finished 
piece to give it good stand-up characteristics and 
shortness. The minimum amount that can be used 
with satisfactory results would have to be obtained 
by experimentation but it is safe to say that in 
many cases the amount of whipping agent could 
be reduced substantially if the whip volume is 
improved by a better procedure. And, the storage 
life of the frappe must be considered. If the frappe 
is used the same day that it is made the amount 
of whipping agent present can be at a minimum. 
However, if the frappe is stored, the whipping 
agent is required to keep the air cells finely 
dispersed and the formulation may require an ad- 
ditional amount of whipping agent, over and 
above that required for volume, to insure that 
the air dispersion remains stable. 


To put it another way, the best use of the 
frappe is to put it into finished candy promptly 
after it is made. By doing so the amount of whip- 
ping agent required is kept at a minimum re- 
gardless of the type of whipping agent used. If 
frappe is stored at relatively high temperature for 
extended periods of time the amount of whipping 
agent must be greater than otherwise to provide 
stability against breakdown. 


This answers in part at least the question “How 
much whipping agent should be used?” Use as 
little as possible to obtain the desired results with 
the composition and procedure that is employed. 
Naturally, it is to your advantage to use every 
means to improve your whipping results and to 
get the most out of the frappe once it is made 
The above suggestions regarding syrup, moisture, 
etc. are along the line of how to get the most 
out of your whipping agent dollar. We have no 
more than touched on how to use the finished 
frappe to the best advantage, but we do wish to 
emphasize that the quicker it is used the better, 
and if it must be stored, store at the lowest possi- 
ble temperature. 
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american industries co., inc. 
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Factors in selecting water-soluble gums 











atural water-soluble gums play 
an important role in many products as binders, 
thickeners, emulsifiers, stabilizers or film formers. 
These products are natural exudates from vegeta- 
tion and are all soluble in water. Natural resins, 
on the other hand, are exudates from both vege- 
table and animal life and are not soluble in water 
but require another type of solvent. 

The candy manufacturer has available for his 
use a number of natural gums, each with charac- 
teristics that fit it for specific purposes. Gums 
include arabic, locust bean, tragacanth, guar, and 
karaya. These natural gums are a unique class of 
products with properties that candy manufactur- 
ers have not been able to duplicate with other 
materials. 

It is up to the confectionery manufacturer to 
select the best type, grade, and form of gum from 
the standpoints of economy, manufacturing per- 
formance, and quality of end product. Fortunate- 
ly, he has been relieved of much of the responsi- 
bility by those leading gum suppliers who are 
equipped to import and process gums on a scien- 
tific basis. Scientific processing is vital because 
natural gums are products gathered for the most 
part from wild trees by unskilled labor, and they 
have varying characteristics in the raw imported 
state. While very large users may have agents at 
the country origin to‘inspect lots before shipment 
most confectionery manufacturers purchase through 
an importer. The importer processes the gums 
either in his own plant or by contractual arrange- 
ment to provide products with predictable and 
reproducible properties. 

Leading suppliers can furnish gums of uniform 
quality at a relatively stable price and make valu- 
able recommendations to the manufacturer. The 
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BY CHARLES M. Ferri 
Morningstar-Paisley, Inc. 


final choice, however, rests with the gum user, and 
he owes it to himself to consider several important 
factors when he is selecting a water-soluble gum 
for his products. 

In an ideal situation, the confectionery manufac- 
turer should determine closely the specific charac- 
teristics that are important to his products, and 
then set up specifications for his gum purchases 
on that basis. In actual practice, consultation be- 
tween manufacturer and gum supplier after pre- 
cise needs of the product have been determined 
yield the most workable specifications. Hereafter, 
specifications can be followed consistently by those 
gum suppliers who have an adequate grading and 
testing procedure. When the candy manufacturer 
purchases gums by specification, he eliminates all 
variability effects, and he will find that his pro- 
duction and confectionery products meet quantity 
and quality expectations. 


Confectionery Applications of Gums 


One of the major uses of gums is as a binder 
in such products as candy cigarettes and lozenges. 
In the cold press process, a small amount of pow- 
dered gum will act as a binder to hold the pow- 
dered sugar together. The gum binds firmly in this 
process because of the effects of pressing and the 
slight heat generated by the pressing action. 

In extruded items, such as wafer sheets, a thick 
gum solution will allow a mass of powdered sugar 
to be extruded. After stamping and_ drying, the 
gum will remain as a binder. In this application, 
the gum often requires a plasticizer to prevent 
extreme brittleness under very low humidity con- 
ditions. For the most part, tragacanth or arabic 
are used as the binding agents. 

In many low-moisture candies, gum emulsions 




















Model 2350 Super 


For high speed, fully automatic 
twist wrapping of hard form, 


solid or filled candies 
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SUPERMATIC PACKAGING CORP 
1460 Chestnut St. Hillside, New Jersey 
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had up to 350 
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serve as carriers of flavors. After the candy is dry, 
the gum will hold the flavor tightly until the candy 
is put into the mouth. This property of gums is 
also widely used in the fast-growing field of pow- 
dered flavors. 

Among the natural gums, gum arabic is a unique 
product because of its very high solubility in water. 
While most water-soluble gums cannot form con- 
centrations higher than 5%, gum arabic under ideal 
conditions will yield over a 50% solution. As a 
result, gum arabic will actually form a highly 
viscous gel-like consistency, which has all the char- 
acteristics of a strong starch-produced gel. In addi- 
tion to this application, arabic is used alone and 
in combination with the other natural gums as 
thickeners and binders. 

Locust bean gum is unique in its property of 
progressive thickening on standing over a period 
of weeks and months if properties of the original 
solution involved no heating. This property con- 
trasts with the other gums, which gradually hy- 
drolyze and lose their structure on standing. Thus, 
locust bean is often used in conjunction with other 
gums to stabilize binding strength on aging. 

Gum tragacanth has the useful property of be- 
ing highly resistant to hydrolysis by food acids. 
This characteristic is important in a number of 
candy applications, and therefore tragacanth is used 
as a thickener in certain cream centers containing 
natural fruits. 


Guar gum meets the needs of specific applica- 
tions because it is unusually soluble in cold water. 
It is useful for providing bodying action in a water 
solution when the material cannot be heated. 


Karaya gum is a low-cost cold-water swelling 
gum, but is limited in its applications because it 
breaks down rapidly in the presence of acids. 


Function of Supplier 


An important part of the supplier's responsibil- 
ity lies in eliminating gum variation through prop- 
er sorting and classification. For example, seasonal 
variations will affect the properties of most water- 
soluble gums. If gum arabic is gathered during 
the late season (November through February), 
it will have different properties than the same gum 
gathered from March through June. In this case, 
the most important property change is bodying 
effect or viscosity. However, this variation does 
not necessarily mean that one of these types is 
superior. The properties of either type may be 
desirable for a specific use. The reliable supplier 
should have sufficient stocks of each type on hand 
to meet the demands of the user during all times 
of the year. Seasonal variations also may affect 
other gums, such as tragacanth, karaya, locust 
bean, and guar. 

In addition to viscosity, other properties affected 
by seasonal variation include: color, insolubles and 
moisture content. Specific constituents such as me- 
tallic compounds and enzymes must often be taken 
into consideration by users who require uniformity 
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Figure 1. Unprocessed gums are a rare sight to the user, who 
larger degree of control offered by processed 
shown above are: (1) Gum Arabic (Selected 
raya (No. 1 WSGA); (3) Gum Karaya (No. 3 
ragacanth (No. 1 Ribbon); and (5) Gum Traga- 
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Figure 2. Chart shows typical viscosities of various gums ac- 


cording to percent concentration. Viscosity is a very important 
factor in the function of all gums except gum arabic. 








in certain chemical properties for some special 
reasons. ‘ 

Reasonable stability of price constitutes another 
factor for which the gum supplier is responsible. 


Gum Color 


Color is an attribute that varies in importance — 


depending upon the gum in question. For example, 
the color of grains or powders of equal mesh size 
are an indication of the purity of gum arabic and 
karaya. The lighter the color, the cleaner the gum. 
Regarding tragacanth, guar, and locust bean gums 
the darker powder usually has a lower viscosity. 
The color variations in gum arabic and karaya are 
caused by differences in the time of gum gathering. 
Those gums gathered close to, or during, the rainy 
season contain a higher percentage of insolubles. 
In guar, locust bean, and tragacanth, color varia- 
tions are a result of the type of seed collected or 
exudation gathered. 

In those end products where color is impor- 
tant, proper selection of either a powdered or 
granular material is necessary to insure the re- 
quired color. With gum arabic, for example, a 
light, clear, amber color is better obtained with 
a granular than with a powdered gum. 


Importance of Mesh Size 

Mesh is another important factor with which 
the gum user should be concerned. It plays an 
important role in color, solubility, clarity of solu- 
tion, and filtration characteristics of the finished 
product. The manufacturer should generally avoid 
the very fine mesh sizes, which usually yield dark- 
er solutions, and where some of the viscosity char- 
acteristics of the gum itself are destroyed. 

When the user filters the solution, particularly 
when gum arabic is used, it is advantageous to 
use coarse meshes. These fast filtering types save 
time and cut labor costs. In some cases, it may 
be advantageous to use a top grade of powdered 
gum arabic, which contains as low as .04% insol- 
ubles and may be pure enough to eliminate en- 
tirely the need for filtration. 


Choosing Whole or Processed Gums 

The gum user also has the choice between a 
whole gum in lumps, flakes, or ribbons (Fig. 1) 
or a processed gum. A processed gum gives the 
user a much greater degree of control than is pos- 
sible with a whole unprocessed gum. However, 
if the basic consideration is low cost that necessi- 
tates the use of an unprocessed gum, the manu- 
facturer must make the following sacrifices: (1) 
limited standardization of end product, (2) rela- 
tively high percentage of impurities, (3) increased 
processing time. 


Importance of Uniform Viscosity 

Viscosity is an important factor in all gums ex- 
cept gum arabic (Fig. 2). Although there is justi- 
fiable stress on high viscosity gums at the lowest 
price, it is just as important to consider the factor 
of uniform viscosity. When the user has incorpo- 
rated a certain type and grade of gum for a 
length of time, his formulation is finally adjusted 


40 — The Manufacturing Confectioner 

















to t 
then 
latio 
gum 
conc 
plie 
with 

Al 
may 
icall 
prod 
solut 
cant] 
but : 
prod 
to us 


Gum 


Pu 
depe! 
gum 
low ] 
arabi 
Phar 
der | 
NF |: 
settin 
suppl 
stand 
ucts. 
arabi 
tent. 
conte 
karay 
conte: 
can a 
as lov 


Dusti 


In 
may | 
barrel 
ess, t 
interfe 
imizec 
the gu 


Custor 
The 


pare < 
as con 
rive tk 
should 
depart 
the ca 
ingred: 
quire 
supplie 
how a 
head o 
cializat 
water-s 
most e 


for Ser 








to this particular grade. Uniformity of viscosity 
then assures the constant usefulness of the formu- 
lation. The manufacturer should strive to use a 
gum that produces the desired body at minimum 
concentration. At this point, it becomes the sup- 
plier’s responsibility to furnish this particular gum 
within a narrow range of bodying limits. 

Although the viscosities of different types of gums 
may be similar, flow characteristics may differ rad- 
ically and impart significant changes to the finished 
product. For example, karaya will yield viscous 
solutions of either a ropy or short-flow type. Traga- 
canth, on the other hand, will produce viscous 
but smooth-flowing solutions. The end use of the 
product alone should determine the type of gum 
to use. 


Gum Purity 


Purity may. be a very important consideration, 
depending upon the type of product in which the 
gum is incorporated. It is usually indicated by a 
low percentage of insolubles, and light color. Gum 
arabic and tragacanth are covered under U. S. 
Pharmacopeia requirements. Karaya is covered un- 
der National Formulary specifications. USP and 
NF specifications serve to protect the user by 
setting minimum standards. However, a reliable 
supplier will make every effort to furnish gums at 
standards well above the minimum for food prod- 
ucts. For example, USP requirements for gum 
arabic call for a maximum of 1% insolubles con- 
tent. However, it can be furnished with insolubles 
content as low as .03%. Another example is gum 
karaya, where the NF specification for insolubles 
content is 3% maximum. Certain grades of karaya 
can actually be supplied with insolubles content 
as low as 0.1%. 


Dusting Problems 


In some types of production, powdered gums 
may cause a difficult dusting problem. When a 
barrel of gum is dumped into a solution or proc- 
ess, the dispersed dust particles may seriously 
interfere with plant operations. Dusting can be min- 
imized by the proper selection of mesh size of 
the gum (Fig. 3). 


Custom Made Gums 


The trend in the gum industry has been to pre- 
pare custom gums to fit specific industries, such 
as confectionery, flavoring, and ice cream. To de- 
rive the greatest amount of benefit, the gum user 
should maintain a close contact with the technical 
department of his supplier. For example, should 
the candy manufacturer make any changes in the 
ingredients contained in his product, he may re- 
quire a change in the form of gum used. Those 
suppliers equipped with broad technological know- 
how and up-to-date equipment have been at the 
head of the custom gum trend. This trend in spe- 
cialization has brought forth an improved line of 
water-soluble gum products which conform to the 
most exacting specifications of the food industries. 
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Design Makes the Big Difference 
in VOSS Satyn-Gloss Belting! 








With engineered design and precision construction, 
VOSS Satyn-Gloss Enrober Belting lasts up to three 
times longer than other enrober belts. Many major 
production plants depend on the smooth, durable, 
coated surface of Satyn-Gloss for long life and heavy 
service, 


You too can depend on Satyn-Gloss to impart a beau- 
tiful gloss to the bottom of your product. Actual pro- 
duction records prove that VOSS Satyn-Gloss is your 
best investment for quality performance and quality 
product. 


We stand behind this product unconditionally. Send 
for complete details now, 


Your 
SERVICE 
SOURCE 
for ALL Belting 


SEND FOR CATALOG, SAMPLES AND PRICES 


VOSS BELTING & SPECIALTY COMPANY 
5645 North Ravenswood Avenue 
Chicago 26, Illinois 





Please send samples and information 
about VOSS Satyn-Gloss Belting. 


Name. 





Company 





Street 





City. Zone___State. 

























OTTO HAENSEL builds 
wrapping machines for virtu- 
ally every requirement — in- 
ner and outer wrappers, band 
labels, full envelopes, twist 
wraps and foiling of all kinds, 
even with hanger threads for 
Christmas tree decorations. 
You'll find HAENSEL ma- 
chines that can wrap the 
candies you make — in the 
wrapper you want — with 
automatic precision opera- 
tion at speeds that will slash 
your costs. Just one example: 























Model HPU universal wrapping machine 
offers f.i high speed simultaneous foiling 
and automatic thread insertion for hollow, 
filled or plain candies. 
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AMSCO PACKAGING MACHINERY, INC. 
31-31 48th Avenue @ long Island City 1, N.Y 


Representatives in Principal Cities 
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M ML... CHOCOLATE COMPANY 


=< 155 Great Arrow Avenue ¢ Buffalo 7, New York 


Branches and Warehouse Stocks in... BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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Pralines 


BY HERB KNETCHEL 


Formula: 


10 lbs. sugar 

4 Ibs. light brown sugar 

2 lbs. corn syrup 

1 1/2 ibs. sweetened condensed milk 
1/2 Ib. butter 

1/4 oz. salt 

2 quarts water 

Imitation maple flavoring to suit 

3 to 4 lbs. pecans 


Procedure: 


Place brown sugar and water in kettle and heat 
to dissolve. Add butter and sugar, corn syrup and 
salt. Bring to boil and slowly add the sweetened 
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Knechtel Laboratories 


condensed milk. Cook to 237-238°F. Add the maple 
flavoring about one minute before end of cook. Re- 
move from fire and let stand for ten minutes. Stir 
in desired amount of pecans. 

Take out about one quart of the mixture in a 
sauce pan or dipper. Stir this, rubbing against the 
sides of the pan until grain appears or until the 
mixture becomes cloudy. 

Spoon out in patties with ladle or large spoon 
on oil or silicone-treated paper. 

Refill pan and stir slightly. The small amount 
of grained syrup remaining in bottom and on sides 
of pan will act as a starter or seed and very little 
stirring is needed after the initial dipper full. 

This is a basic praline formula which can be 
adjusted to fit almost any need. 














SAVAGE LATEST FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 


~ 


oat 


The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 


many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 122" deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. it cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 


Your inquiry invited 


SAVAGE BROTHERS COMPANY 


2638 Gladys Ave. Chieago 12, Ill. 





New Products 


A free booklet entitled “100 Sug- 
gestions for Convention and Trade 
Show Exhibitors” is now available. 
A check list geared to help exhibi- 
tors remember details and avoid 
problems, the booklet contains sug- 
gestions on converting booth visits 
into sales. Pointers on show evalua- 
tion, cost factors, building, staffing, 
dismantling and shipping the booth, 
sales presentations and general ex- 
hibit planning are given. 


For further information write: Man- 
power, Inc., 810 N. Plankinton Ave- 
nue, Milwaukee 3, Wisconsin. 


A particle analysis service is avail- 
able in the New York area for firms 
who want distribution curves (parti- 
cle weight and size) on systems down 
to less than 0.5 microns. The scale 
of charges for analysis work is modest 
and accuracies of the order of 1% 
or better are usual. 


For further information write: In- 
terlab, Inc., 437 Fifth Avenue, New 
York 16, N. Y. 


A machine which fills and seals 
200 pouch packages per minute is 
now available. The new model offers 
high speed packaging in minimum 
floor-space by incorporating four fill- 
ing tubes in a single unit. Four-seal 
or pillow packages can be made 
from printed or unprinted roll stock 
of most ‘heat sealable materials and 
laminations. An electric-eye system 
assures positive positioning of pack- 
age design by providing separate 
registration for each web. 


For further information write: FMC 
Packaging Machinery Division, Stokes 
& Smith Plant, 4992 Summerdale Ave., 
Philadelphia 24, Pa. 


A pamphlet giving recommended 
cellophane types for packaging a vari- 
ety of candy as well as candy coated 
chewing gum, nuts and popcorn is 
available. Included are types best 
suited for direct wraps, for carton or 
tray wraps and for bags or pillow 
pouches. 


For further information write: 
Market Development Dept., American 
Viscose Corp., 1617 Pennsylvania 
Blvd., Philadelphia 3, Pa. 
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Stande Can Produce It / 


Color is the first overture your product 
makes to a prospect. Is that color as 
inviting as it could be? Does your color 
help make as many sales as it should? 
Stange color technicians can create the 


color you desire . . . and produce it with 


scientific precision each time you reorder. 
The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in 
capitalizing on all the stimulation that 
color can bring to your products. Consult 
your Stange representative or write: 


PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO., Chicago 12, Illinois « 


Canada: Stange-Pemberton, Ltd. Toronto, Ontario 


Paterson 4, New Jersey « Oakland 21, California 


. Mexico: Stange-Pesa, S. A. Mexico City 


Printed in U.S.A 








ALUMINUM CANDY MOULD PATTERNS 


for use with mogul starch equipment 


We are now using the new hard burnished 
finish which eliminates the break-in period. 
They pay for themselves in a few weeks. 


CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 











ALWAYS AT YOUR SERVICE 


In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, WN. Y. 
BOwling Green 9-8994 











COCOA BEANS — COCOA BUTTER 
Cecoa and Chocolate Products 























Confectionery Brokers 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 


G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona Paso 
County Texas 
P. 0. Bex 227 ALBUQUERQUE 
N. Mex. 
Personal service to 183 jobbers, 
super-markets and department 
stores. Backed by 26 years experi- 
ence in the confectionery field. We 
eall on every account personally 
every six weeks. Candy is our busi- 
ness. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carolina, 
8S. Carolina 








FRANK Z. SMITH, LTD 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Terr.: Kentucky, Tennessee and 
Indiana 


LIBERMAN SALES 
COMPANY 
324 Joshua Green Bidg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
1. Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 


NEWSMAKERS 


Du Pont has announced plans for the company’s 
first major plant for the production of polyethylene 
film for packaging. The facility will be located for the 
most part in existing buildings in Richmond, Virginia, 
formerly used for rayon production. A 12,000 square 
foot addition to this building will be constructed. 


The Food and Drug Administration has made known 
that lactose is exempt from the clearance provisions 
of the Food Additives Amendment. They have stated 
that lactose is regarded as a common food ingredient 
and is generally recognized as safe. 


Dr. Leonard F. Barrington has been named direc- 
tor of applications research for the A. E. Staley Man- 
ufacturing Company. 


The domestic headquarters for ALVA and P&S 
flavors will be consolidated at the Elizabeth, New 
Jersey office of International Flavors & Fragrances, Inc. 
The company (which is the result of a merger of van 
Ameringen Haebler and Polak & Schwarz) will con- 
tinue flavor manufacturing operations at Teterboro 
and Union Beach, New Jersey as well as at Eliza- 
beth. The combined facilities at Elizabeth are expect- 
ed to produce an expanded research program and 
improved manufacturing efficiency. 











Nevada, Utah 
FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 
ALpine 6-3988 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, 
Alabama 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 





IRVING S. ZAMORE 
2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 
Manufacturing Confectioners 

Since 1 


926 
Territory: Pennsylvania excluding 
Philadel pbia. 





RALPH W. UNGER 
923 East Srd St. 
Phone: Mu. 4496 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 





speed makes the difference! 


CARAMELS 
CUT and WRAPPED 
EVERY MINUTE 


WITH 


IDEAL 
HI-SPEED 


WRAPPING 
MACHINE 


You can depend on 
Ideal to do the job 
faster, at less cost, with 
maximum efficiency. 
That's why Ideal Spe- 

cial Caramel Wrap- 

ping Equipment is 

the preferred equip- 
ment... and it saves 
personnel—two opera- 
tors are all that are 
required for this auto- 
matic machine. 


IDEAL WRAPPING MACHINE COMPANY 


LETOWN, NEW Y RK 
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The MANUFACTURING CONFECTIONER’S 


andy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Uncoated & Summer Coated Bars 


Code 9D9 
Caramel Peanut Nougat Bar 
2 ozs.—5¢ 


(Purchased in a chain variety store, 
Oak Park, IIl.) 
Appearance of Bar: Good 
Wrapper: Glassine wrapper printed in 
purple, yellow and white. 
Bar: 
Coating: Light: Good 
Center: A light chocolate nougat, lay- 
er of caramel and peanuts. 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: The best 5¢ bar of this kind 
we have examined this year. 


Code 9H9 
Mint & Cherry Rolls 
1% ozs.—10¢ each 


(Purchased in a drug store, 
Oak Park, IIl.) 
Appearance of Roll: Good 
Size: Good 


Wrapper: Inside foil wrapper, white 


outside paper band printed in green, 
red. 

Pieces: Pieces are a molded summer 
coating, one with cherry cream and 
one with peppermint cream centers. 
Coatings: 

Colors: Good 

Molding: Good 
Centers: 

Colors: Good 

Texture: Good 

Flavors: Good 

Remarks: This is a new type of confec- 
tion and we wonder how it is going 
to be accepted by the consumer. The 
pieces are well made and good eating 
but we have met only a few consum- 
ers who like this type of coating. 


Code 9E9 
Caramel Bits 
1% ozs.—5¢ 


(Purchased in a chain variety store, 
Oak Park, Ill.) 
Appearance of Package: Good 
Container: Glassine paper tube printed 
in yellow and red. 





Candy Clinic Schedule For the Year 


JANUARY-—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER-—Best Packages and Items of Each Type Considered 


During the Year. 
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Piece: Light coated panned caramel 
drops. 
Coating: Good 
Center: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: A good eating piece; should 


be a good seller at 5¢ for 1% ozs. 


Code 9F9 
Iced Jellies 
11 ozs.—29¢ 


(Purchased in a chain grocery store, 
River Forest, II.) 
Appearance of Package: Good for this 
priced confection. 

Container: Cellulose bag, paper clip on 
top printed in red. 

Jellies: 
Icing: Good 
Colors: Good 
Texture: Good 
Flavors: Fair 

Remarks: One of the best iced jellies 
at this price we have examined this 
year, 


Code 9G9 
Coconut Fudge Bar 
1% ozs.—5¢ 


(Purchased in a chain variety store, 
Oak Park, Ill.) 

Appearance of Bar: Good 

Size: Good 

Wrapper: Cellulose wrapper printed in 
brown, pink and white. Imprint of 
open coconut in color. 

Bar: 
Color: Good 
Texture: Good 
Coconut: Good 
Taste: Good 

Remarks: The best 5¢ coconut fudge 
bar we have examined this year. 
Well made and good eating. 








L 


Le RMANN 


world renowned 
in 
processing machinery 





The HELIOS STARCH MOLDING PLANT, manufactured by 
Winkler & Dunnebier, of Germany, is available to the American 
Confectionery Industry through this Company. Lehmann’s long 
experience as a pioneer manufacturer of chocolate refining and 
confectionery equipment qualifies this Concern to render all 
service required by customers using these ingeniously engineered 
machines. 

The HELIOS STARCH MOLDING PLANT can be purchased as 
a complete installation or sections can be bought individually. 
Multi-color deposits can be made simultaneously, one on top 
of the other, or side-by-side. 

These, and other features, make the HELIOS STARCH MOLDING 
PLANT a manufacturing unit of notable economy and quality of 
output. 


Call or write for further information. 








J.M. LEHMANN COMPANY, Inc. 





550 NEW YORK AVENUE, LYNDHURST, N. J. 




























Code 9K9 
Lemon (Ice) Rolls 
Orange (Ice) Rolls 
1% ozs.—10¢ each 
(Purchased in a drug store, Appear: 
Oak Park, IIl.) , Size: Sr 
Appearance of Roll: Good Wrappe 
Wrapper: Inside wrapper of gold foil. peper 
Outside paper band printed in yellow, blue. 
green, red and white. Bar: 
Piece: 10 pieces in roll. Piece is made Milk | 
in a mold, yellow colored summer Col 
coating. In the middle is a soft cream. Mo 
Color: Good Tes 
Texture: Good j cho 
Flavors: Good Tas 
Remarks: A very good eating piece. a 
: 7 te m 
Should be good sellers. USA 
some 
Code 9L9 been 
Dark Coated Peppermint , 
Cream Bar 
1% ozs.—5¢ M 
(Purchased in a chain variety store, 
Oak Park, II.) 
Appearance of Bar: Poor 
Size: Good for a 5¢ bar. Appeara 
Bar: » Size: A 
Coating: Fair Wrappe! 
Center: side 
Color: Good ange, 
Texture: See remarks Bar: 
Taste: Good Milk ¢ 
Remarks: Suggest center formula be Color: 
checked as cream had come through Textu 
the coating. The wrapper was stuck Moldi: 
tightly to the bar. Raisin 
Filber 
Code 9N9 — 
Chewey Nougat Bar larger 
1-1/16 ozs.—5¢ it is, 
(Purchased in a chain drug store, chocol 
Chicago, III.) 
Appearance of Bar: Good 
Size: Good for a 5c seller. 
Wrapper: Glassine wrapper printed in 
dark brown and white. 
Bar: (Purch 
Coating: Fair 
Center: Appeara 
Color: Good Size: Goc 
Texture: Good Bar: 
Taste: Fair Coatin 
Remarks: Center lacked flavor. Center 
Colc 
Text 
STANcase Coc 
1/4 Tast 
EQUIPMENT Remarks: 
= — ard of 
STAINLESS STEEL || market 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


_y ECONOMY 
- EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 
Manufactured by 


The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y 
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Code 919 
Milk Chocolate Bar 
40 grams—15¢ 


(Sent in for analysis.) 
Appearance of Bar: Good 
Size: Small for a 15¢ chocolate bar. 
Wrapper: Inside foil wrapper, outside 
paper band printed in buff, gold and 
blue. 
Bar: 
Milk Chocolate: 
Color: Good 
Molding: Good 
Texture: Too hard for a good milk 
chocolate 
Taste: Fair 
Remarks: Bar is not up to the standard 
of milk chocolate bars made in the 
U.S.A. Taste and texture: We think 
some very high melting point fat has 
been used as chocolate is very hard. 


Code 9J9 
Milk Chocolate Raisin & 
Filbert Bar 
50 grams—15¢ 


(Sent in for analysis.) 
Appearance of Bar: Good 
Size: A little small for a 15¢ seller. 
Wrapper: Inside paper backed foil, out- 
side paper band printed in gold, or- 
ange, white and blue. 
Bar: 
Milk Chocolate: Good 
Color: Good 
Texture: Good 
Molding: Good 
Raisins: Good 
Filberts: Good 
Remarks: If this bar is going to be sold 
in the U.S.A. we suggest it be made 
larger and thinner to give it size. As 
it is, it is small looking for a 15¢ 
chocolate bar. 


Code 9M9 
1% ozs.—5¢ 
Coconut Bar 
(Purchased in a chain variety store, 
Oak Park, III.) 
Appearance of Bar: Good 
Size: Good 
Bar: 
Coating: Dark: Fair 
Center: 
Color: Good 
Texture: Good 
Coconut: Good 
Taste: Good 
Remarks: Coating is not up to the stand- 
ard of many other 5¢ bars on the 
market. 





_ COCOA CAKE 
COCOA POWDER 


COCOA BUTTER 
Buy or Sell 


Weal ardd D-he ron, 


1400 SOUTH PENN SQUARE, PHILADELPHIA 2, PA 
PHONE: LOcust 4-5600; TELETYPE PH109 


for September 1959 — 49 


Code 9B9 
Panned Chocolate Mints 
% OzS.—d¢ 


(Purchased in a drug store, 
Oak Park, IIl.) 
Appearance of Bar: Good 
Size: Good 
Container: Glassine tube printed in yel- 
low, green, brown, red and white. 
Piece: Piece is a small panned choco- 
late disc. 
Colors: Good 
Finish: Good 
Panning: Good 
Center: 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: A very good eating confec- 
tion. Should be a good 5¢ seller. 


Code 9C9 
Chocolate Bar 
40 grams—l15¢ 


(Sent in for analysis.) 
Appearance of Bar: Good 
Size: Small for a 15¢ chocolate bar. 
Wrapper: Inside foil wrapper, outside 
paper band printed in buff, gold and 
red. 
Chocolate: Dark: 
Color: Good 
Molding: Good 
Texture: Too hard 
Taste: Fair 
Remarks: Chocolate is not up to the 
standard of chocolate bars made in 
the U.S.A. Taste and texture: We 
think some very high melting point 
fat has been used as the chocolate 
is too hard. 








Distributors 


O. J. WEEKS Co, Inc 
44 North Moore Street 


RICH-MOOR CORP 


omn- eb leladal 


LENDERINK & Co 


Manufacturers 
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SN THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 


-<<--— -4 








Address replies to box number, c/o The Manufacturing Confectioner 
418 N. Austin Blvd., Oak Park, Illinois 





MACHINERY FOR SALE 








FOR SALE 


Bonus Cluster Machine 

Model S # 3 Savage Fire Mixers. 

20 gal. & 50 gal. Model F-6 Savage 
Tilting 
Mixers, copper kettle. 

200 lb. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

Triumph Candy Depositor 

Bostonian Friend Hand Roll Machine 

50” two cylinder Werner Beater. 

1000 Ib. Werner Syrup Cooler. 

150 lb. to 500 lb. Chocolate Melters 

24” and 32” N.E. Enrobers. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

Savage Cream Vacuum Cooker. 

600 Ib. Continuous Vacuum Cooker. 

Form 3 Hildreth Pullers. 

6’ and 7’ York Batch Rollers. 

National Model AB Steel Mogul. 

National Wood Starch Buck. 

Bausman Twin Disc Refiner Unit. 

Ball and Dayton Cream Beaters. 

100 gal. Copper Mixing Kettle with 
Double Action Agitator. 

Hudson Sharp Wrapper Model 
2W6-179 

350 Ib. cap. Resco chocolate melt- 
ing and tempering kettle. 

Savage and Racine Caramel Cutters 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 








CARVER 
COCOA PRESSES 


Used current model 5-pot Verti- 
cals taken in trade on our hori- 
zontal machines. Carefully dis- 
assembled, inspected and 
reconditioned where necessary. 
Fully guaranteed by us, as the 
original manufacturer. Supplied 
as complete units with pumps, 
motors, spare parts, operating 
instructions, etc. Early delivery. 
Reasonably priced. Full partic- 
uvlars on request. 


Fred S. Carver, Inc. 
Chatham Road 
Summit, New Jersey 
U.S.A. 














Groen steam-jacketed _ stainless _ steel 

pouring kettles, 125 gallon capacity, 
20 Ibs. steam pressure, 3/4 H.P. speed 
reducer motors—3 phase. Mounted on 
steel stands. In new condition. Box 9595, 
The MANUFACTURING CONFEC- 
TIONER. 





Transwrap “A” with electric eye, twin 

tube volumetric; G. D. twist wrapper; 
Latini supplementary steamer; Racine 
stick machine; Simplex gas fire cooker. 
Box 9592, The MANUFACTURING 
CONFECTIONER. 





Carle & Montanari 4-stage sizer; PB 
Lynch wrapper with eye, magazine 
feed; Bausman quadruple chocolate 
grinding and mixing unit; Hohberger 
continuous cooker (2000 Ibs/hr.); Hays- 
sen 5-9 wrapper. Box 9593, The MAN- 
UFACTURING CONFECTIONER. 





FA2-Q wrapper; Hayssen 7-17 wrapper; 

Racine EP sucker machine; Wrap- 
Ade pop wrapper; Simplex steam cook- 
er; latest-type instant fondant machine; 
Werner twin cream beater with motor; 
Triangle triple-spout bag weigher. Box 
9594, The MANUFACTURING CON- 
FECTIONER. 


For sale: Simplex gas-fired vacuum cook- 

er; 3 ft., 4 ft., 5 ft. cream beaters; 
50 to 300 Ib. chocolate melters; gas 
stoves; cut roll cream center machines; 
pulling machines; York batch rollers; 
steam jacketed agitating kettles; water 
cooled slabs; marbles; Hobart & Reed 
vertical beaters; copper kettles; guillotine 
caramel cutting machine and other items. 
You will find it worth while to check our 
prices first. S. Z. Candy Machinery Co., 
1140 N. American St., Philadelphia, Pa. 
Racine junior (16”) depositor with S.S. 

jacketed hopper. Like new condition. 
With or without 50 foot cooling tunnel. 
Smith automatic cream center forming 
machine with motor and dies. Racine 
type cast stainless steel 300# chocolate 
melter. Savage late style 110 gallon 
marshmallow beater. Box 9597, The 
MANUFACTURING CONFECTIONER. 





LINES WANTED 











Past 23 years representing Peter Paul, 

Sweets Co. of America, Smith Bros. 
Cough Drops, H. B. Reese Candy Co. 
in Chicago, Milwaukee and northern II- 
linois territory to all classes of trade who 
buy confections. Commission preferred. 
Les Netterstrom, 3315 N. New England 
Ave., Chicago 34, Ill, Kildare 5-8110. 
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SITUATION WANTED 











Allround candymaker would like posi- 

tion in retail or small wholesale con- 
cern. Box 9591, The MANUFACTUR- 
ING CONFECTIONER. 


Esq. available to take charge of chew- 

ing gum base department and genera 
candy pan line. To this I will add that 
I have my own formula for synthetic 
chichly gum base which took me five 
years of research work. Also I will go 
in foreign countries to teach all this. 








Box 1286, The MANUFACTURING 
CONFECTIONER. 








HELP WANTED 








Assistant Superintendent wanted by New 

England manufacturer. Fine opening 
for bright young man who has had pro- 
duction experience. State age, experi- 
ence, salary desired and when available. 
Box 9596, The MANUFACTURING 
CONFECTIONER. 





MISCELLANEOUS 








Wanted: Broker to sell 5 and 10 cent 

bar line. Also Holiday, Staple and 
Specialty items. Paramount Candy Co., 
502-16 Avenue, North, Clinton, Iowa. 


WIRE FORMS: RACKS 
WIRE DISPLAYS: 


Made to Specifications 
LOW PRICI WRITI 
Fastorm Wire Division 


6171 Carnegie Ave. @ Cleveland 3, Ohio 














Any kind of inedible cocoa 
residues, such as cocoa shells, 
cocoa dust, expeller cake, 

powder, coating, liquor, butter, 
or any fat-containing material. 


(ESTABLISHED 1873) 


1400 SOUTH PENN SQUARE, PHILADELPHIA 2, PA. 
PHONE: LOcust 4-5600; TELETYPE PHI09 
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FOR SALE 
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2—Hansella Plastic Filled Hard Candy Lines with For- 





R- -Hohberger 2,000 Ib. capacity per 

__ }hour High Production Vacuum grove Liquid Center Filling Machines, Forgrove Auto- 4 
w- [Cooker with 2 Stainless Steel Pre- matic Batch Rollers, Hansella Automatic Continuous 

ral | , Plastic Presses and Multi Tier Cooling Conveyors. 

vat {melting Kettles. 

tic 

: HIGHLY DESIRABLE 

iis. y 

on 


for the production of 


NLLED HARD 


direct from floors of 


ery Efficient HARD CANDY PLANT fag 


Equipment 






For Quick 
Removal 


i 





10 Wrap- 
pers for overwrapping 10¢ rolls of hard candy. 


10 — Lowenstein Hard Candy Wax 2W 
or Foil Fold Wrapping Machines. 


pret Now 
For Choice 
Selection 


e All equipment was in operation until recently 
and is still set up in original position. 

e Equipment was well maintained and is in excel- 
lent operating condition. 

© Quantities are limited. 


aE 


CANDY AND PACKAGING IN ROLLS 





ced Very Low 





A 

















4 — Rose |. S. T. 
ard Candy Twist Wrapping Machines. 


INSPECTION 
BY 
APPOINTMENT 





OTHER MACHINES 
AT THIS PL 


2-Hildreth Form 3 Pullin 
, motors, 


—Sav i 
-: _ 50 gal. Capacity Patent Tilting 


AVAILABLE 
ANT 


9 Machines with 





Klik-Lock forming heads for 3 
oa 

—Holm Automatic Weigh 
1-15 ton Air (onthe, - 
1-5 ton Air Conditioner. 

1—Miller Wrapper and Sheeter 
4—3ft. x8 ft. Steel Tables 
2—Lightning Mixers attached to Kettles 


2-5” wid. 
an. x24. Condy Conveyors with 


2—Conveyor Units (overhead 
conveyors). 
1—Hobart Grinding Machine. 
5 falvanized Steel Tubs, 
—tengths Roller Conve 
yors and 4 
1—Powered Conveyor with motor. ‘ios 


02. ginger 


candy 





* These offerings are subject to prior sale. 
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rices an on 
or pst to inspect this 318-322 Lafayette St. 167 North May St. 


New York 12, N. Y. 


: Chicago, Illinois 
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Allied Chemical & Die Corp. 


National Aniline Division ....... 1] 
Ambrosia Chocolate Co. .......... 9 
American Maize-Products Co. ..June °59 
Anheuser-Busch, Inc. ......... July °59 
Aromanilla Co. Inc., The ...... July °59 
Walter Baker Div. General Foods 

REE A eee June ‘59 
Basic Industries, Inc.. ........ June 59 
‘Te eet Paees, Tee. .: 2... cece 17 
Blommer Chocolate Co. ...... June 59 
Blumenthal Bros. Chocolate Co. .... 6 
Bradshaw-Praeger & Co. ......July 59 
Brazil Nut Advertising Ass’n...Apr. 59 
Burke Products Co. .......... July ’59 
California Almond Growers Exchange 20 
W. A. Cleary Corp. .......... June ’59 
Clinton Corn Processing Co. ...July 59 
Cocoline Chocolate Co. .......June ’59 
Corn Products Sales ..........: Aug. 759 
Dairyland Food Laboratories 

DE ceeteheGduveacecdss wend Aug. 59 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication’s service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


x * * 


RAW MATERIALS 


Dodae & Olcott, Inc. .......0scec: 15 
Durkee Famous Foods ....... ./ Aug. °59 
Felton Chemical Company Inc. ie. 59 
Food Materials Corp. ......... July °59 
Florasynth Laboratories, Inc. . 20 
Foote & Jenks, Inc. ........../ A ug. "59 
Fritzche Brothers, Inc. ............ 3 
Gunther Products, Inc. ........... 18 
Hooton Chocolate Co. ........ June 59 
Hubinger Company .............. 19 
International Foodcraft 

0 Se a aan ere July °59 
Kohnstamm, H., Company, Inc. .... 24 
Rendevink & Co. N. V. .<.. 25.253 49 
Mansfield Chocolate Co. ....... July ’59 
Merckens Chocolate Company Inc. . 42 
Nestle Company, Inc., The ........ 21 
The Nulomoline Div. American 

TS a ee eae July ’59 


| PRE er ay eho pee 46 
Refined Syrups & Sugars, Inc. . 33 
FL ME op coke cwadsay July 59 
Senneff-Herr Company ....... June 59 
Shulton Fine Chemicals, Inc. ..Aug. ’59 
Oe ae ee 
endeads Brands, Inc. ........ July *59 
ere 45 
Sterwin Chemicals, Inc. ..... .: Aug. 759 
RE errr ere 4 


Sun-Ripe Cocoanut Corp. ...... July *59 


van Ameringen-Haebler, a division 
of International Flavors and 


PRODUCTION MACHINERY AND EQUIPMENT - 


Aasted Chocolate Machine Co. .July ’59 
Acme Coppersmithing Co. .....July ’59 
Amaco, Incorporated ......... July ’59 
OS July 59 
SS OO ae ae July *59 
ee July ’59 
Burns, Jabez & Sons, Inc. ..... July ’59 
Sg OS eee 16 
Cantab Industries ............ July °59 
Carle & Montanari, Inc. ....... July °59 
Fred S. Carver, Inc. ........../ Aug. °59 
Cincinnati Aluminum Mould Co. ... 46 
Confection Machine Sales Co. . . Aug. ’59 


Crescent Metal Products, Inc. . .July *59 
J. Alan Goddard Limited..:....... 14 
Greer, J. W., Company.......... 28-29 
Otto Haensel Machine Co. ........ 42 
Hansella Machine Corp. ........... 12 
Lehmann, J. M., Co., Inc. ......... 48 
Low & Duff,  gaitoa Raia July ’59 
a. Beer 2 
Molded Fiber Glass Tray.......... ‘| 
National Equipment Corp. ........ 39 
ee OE, gd a wacs cakue 2 July ’*59 
SI s clicigask tiecsAitaen June °59 


Fragrances, Inc. ........... July *59 
Verona-Pharma Chemical Corp. July ’59 
Warner Jenkinson Mfg. Co. ....... 35 
Western Condensing Co. .......... 54 
Wilbur Chocolate Co., Inc. ....July ’59 
Pe OS eee ee June ’59 
Wood & Selick Cocoanut Co. ..July 59 
Woodward & Dickerson, Inc. ....49, 50 
Wm. Zinsser & Company ......... 22 
Racine Confectioners’ 

0 Se ree July ’59 
I ING BM 6 55 o.oo sale bie wele Ad 
ee 
Standard Casing Co., Inc., The . 48 
OG NS Oe “ree 22 
Thouet Maschinenbau-Aachen. .Feb. 59 
Triumph Manufacturing Co. ...July ’59 
Union Confectionery Machinery 

RN ey eee EY Pe rere 51 
Vacuum Candy Machinery Co. .July ’59 
Voss Belting & Specialty Co. ...... 41 


Wearever Aluminum Utensils ..Aug. °59 


PACKAGING SUPPLIES AND EQUIPMENT 


American Industries Co., Inc. ...... 
American Viscose ............ Aug 
Amsco Packaging Machinery 

Be ie ail kona eo ie Zu es cc 
Cooper Paper Box Corporation. .Oct. 
H. S. Canter NE ora a5 ach Wet May 


Diamond Gardner Corp. ..... ./ Aug. 
E. I. du Pont de Nemours & Co. Aug. 


36 
59 
42 
58 
"59 
"59 
"59 


James C. Hale & Co. 


Hayssen Manufacturing Co. ...Feb. 
Hudson-Sharp Machine Co. ........ 
Ideal Wrapping Machine 

oo RED See er ere re 
BOING |b Sich c.cis-06 dc 0-0 June 
Murnane Paper Co. .......... Aug 





59 
32 


46 
59 
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Rhinelander Paper Company ...July ’59 
Round Tubes & Cores Co. ....June ’59 
Stevens Candy Kitchens ...... June ’59 
Supermatic Packaging Corp. ....... 38 


Sweetnam, George H., Co. ....Aug. "59 
James Thompson & Co. ....... July ’59 
Visking Company ............ Aug. 59 
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From Kitchen to Consumer... 


CONTROL COSTS...IMPROVE FLAVOR... QUALITY...UNIFORMITY 
...APPEARANCE...with STALEY’S GUIDE TO BETTER CANDIES! 








NAME OF PRODUCT 


Sweetose Syrup 


Staley’s Intermediate 
Corn Syrup 


Staley's Regular 
Corn Syrup 


Sta-Sol Lecithin 
Concentrate 


Confectioner’s 
Eclipse F Starch 


Confectioner’s 
Eclipse G Starch 


Staley's Special 
Moulding Starch 


Staley's Pure Food 
Powdered Starch 


Staley's 
Confectioner's 
Dusting Starch 


COLOR«x Starch 


WHAT IT IS 


The original dual-converted 
corn syrup; the preferred corn 
syrup sweetener and humectant 
for most candies. 


A clear, bland corn syrup of 
higher sweetness, less viscos- 
ity, and greater hygroscopicity 
than “Regular.” 


A slightly sweet low-conversion 
corn syrup of high clarity, bland 
flavor, and superior uniformity. 


An emulsifier and antioxidant; a 
highly refined lecithin of natural 
soybean phosphatides. 


A modified, thin-boiling starch 
which is colorless, odorless 


and bland in flavor; has medi- 


um-high fluidity. 


A modified thin-boiling starch 
which is colorless, odorless and 
bland in flavor; has high fluidity. 


A food-grade, powdered starch 
of minimum dustiness and max- 
imum uniformity. 


A white, free-flowing, finely 
ground, thick-boiling starch of 
high purity. 


A fine, pure food powdered 
starch, especially treated to 
make it more free-flowing. 


Custom-made, finely ground, 
food-grade starch—uniform- 
ly tinted with FDA approved 
colors. 









WHAT IT DOES 


Retains moisture, extends shelf 
lite, makes candies more tender; 
controls graining; improves fla- 
vor; makes better candies atless 
cost. 


Provides medium sweetness 
and body; controls graining; re- 
tards moisture loss. 


Produces candies of excellent 
flavor and reduced surface 
; controls graining. 


Improves flow of coatings and 
texture of candies containing 
fats; prolongs shelf life; im- 
proves appearance; reduces 
costs. 


Produces short, tender jellies 


of exceptional uniformity even 
under the most difficult cook- 
Ing conditions. 


Produces superior jellies that 
are easier handling, more fluid 
at time of depositing. 


Developed especially to take 
and hoid impressions well. 


Reduces packing of used 
moulding starch. Prevents stick- 
ing when used for dusting. 


Gives better coverage with less 
sticking, reduces surface ten- 
sion and facilitates handling. - 


Adds desirable colors for dust- 
ing of colored candies. 


WHERE YOU USE IT 


In jellies, marshmallows, 
udges, caramels, nougat, and 
most other candies except brit- 
tles and hard candies. 


In candies of medium chewi- 
ness in which some moisture 
control is desired. 


in brittles, hard candies, and 
other products in which mois- 
ture is undesirable. 


In chocolate and compound 
coatings, and in any candy con- 
taining oil or fat. 


in starch jellies in which uni- 
formity is particularly a problem. 


In starch jellies for optimum ten- 
derness and clarity. 


in preparation 
for all types of candy moulding. 


To replace moulding starch 
losses and for dusting of can- 
dies and work surfaces. 


For dusting candies and work 
surfaces. 


For dusting colored marshmal- 
lows and other colored candies. 


Sweetose. Staley’s, Sta-Sol and Eclipse are registered trademarks of A. E. Staley Manufacturing Company. 


9 ® 
Staley Sy Products from Corn and Soy Beans 


A. E. STALEY MANUFACTURING COMPANY, DECATUR, ILLINOIS 
Branch Offices: ATLANTA « BOSTON + CHICAGO «+ CLEVELAND + KANSAS CITY « NEW YORK + PHILADELPHIA + SAN FRANCISCO + ST. LOUIS 


® 








Valley Fresh Angel-Whip—high quality dairy ingredient 


Now—amazing 


WHIPPING 
AGENT 


improves flavor 
and shelf life 


Give your nougat and marshmallow 
confections the extra creamy flavor and 
shelf life that insure a “‘better eating” 
product. Put pure, white Angel-Whip 
to work for you. 

This 100°% dairy ingredient is com- 
patible to egg white, albumin, gelatine 
and other type whipping agents. It allows 
formula flexibility...makes aerated 
confection products shorter, more ten- 
der...improves keeping quality. 

And Angel-Whip offers you this im- 
portant extra: technical knowledge. At 
your disposal are the skill and experi- 
ence of the world’s largest whey prod- 
ucts manufacturer. 

Send for the facts and figures on 
Angel-Whip today. For confection bulle- 
tins and information on the many other 
Western food ingredients, write Techni- 
cal Service, Department 15). 


Holley £2 WESTERN 


Fuh CONDENSING 
"4 COMPANY 


APPLETON, WISCONSIN 


World's Largest Producer of Whey Products 














